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ANSWER TO A FARMER'S 


YEAR-ROUND PROBLEM 





The New General Electric STOCK WATERER 


Now the new General Electric Stock Waterer solves one of 
your big problems: how to give your livestock a plentiful supply 
of fresh drinking water every day of the year... automatically, 
economically ... ice-free even in sub-zero weather. 

A year-round, automatic supply of water means more profit for 
you. Tests made by agricultural colleges prove that continuous 
access to water increases the milk production of cows at least 
10 to 20%, increases their butter-fat yield at least 6 to 10%. 
And the resulting 10% increase in livestock weight means greater 
profit from your meat produce. 

HOW IT WORKS—It works just like a barn drinking bowl ex- 
cept that it’s electrically heated. Set in a durable steel casing, it 
can be placed wherever there’s a supply of water under pressure 
and ordinary 110 volt a-c current. The bowl is encircled by a 
heater unit (A)... the incoming water pipe (B) is protected by 
heating cable ...a thermostat (C) turns the current on or off as 
needed to keep the water above freezing point. To drink, live- 
stock simply nose down a treadle (D) in the base of the bowl, 
causing water to flow automatically. 

LOW OPERATING COST—Farm tests conducted in the coldest 
months showed that cnly 114 kilowatt-hours were consumed 
daily to operate this unit. This means low operating costs. 
NEW CONVENIENCE FOR YOU—The General Electric Stock 
Waterer eliminates ice-chopping and old-fashioned pumping and 
carrying of water ...in short, it eliminates several chores which 
make your day long and difficult. If you want more information 
on this aid to more profitable and easier farming, mail the 
coupon below. 





City 





Farm Industry Division 
Section B 669-50 
General Electric Co. 
Schenectady 5, N. Y 


Please send me Bulletin GES-3438A 
ee 
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Don't overload your electric circuits. When you 
build or modernize provide ADEQUATE WIRING. 














BE A MILLIONAIRE 


People who keep milch goats are usually en- 
thusiasts. They like their job. They try to in- 
terest other folks in goats. 

The Bailes like. goats. Their story is on an- 
other page. It is a story of the extensive and 
profitable use of electricity. But it is more 
than that. It is a story of a family that works 
long hours—and is happy doing it. They are 
improving a herd and getting a “kick” out of it. 
They are providing a health-giving, sanitary 
product to the public. They are independent. 
They are making money. Their work is not 
drudgery. It gives them pleasure. Has a mil- 
lionaire anything better to live for? I doubt it. 

For you and me the “goats” may be Guern- 
seys, or Leghorns, or hybrid corn or a maga- 
zine. “Love” them,’ and we can be “mil- 
lionaires.” 


GOOD MORNING 


This morning as I walked down the street in 
Christiansburg, Va., many people, both white 
and colored, wished me a cheery “Good morn- 
ing.” I am a stranger here. But I feel at home. 

In New York where I live few people speak 
to me. I seldom know who sits next to me in 
the commuter’s train. Big cities are too big for 
folks to say “Good morning” to strangers. It 
has been said that one had better not get sick 
on the streets of New York. The thousands of 
people would pass you by and let you die. Not 
so in Christiansburg. 

While traveling here by train and plane I 
visited with doctors, business men and other 
fellow travellers. We discussed the problems 
of the World. We talked about our own De- 
mocracy. We speculated on the impact of dic- 
tatorships on democracy from without and 
within. We did not settle anything but we ex- 
pressed some strong opinions. Most interest- 
ing to me were the opinions even of city men 
that the hope for democracy lies in the country 
and the small towns. There, people are less 
selfish, less hurried. They are slower to follow 
false prophets and rabble-rousing leaders. 


God bless the small towns and the back 
country. With all their petty faults, they take 
time to say “Good Morning.” 


MARCH OF DIMES 


The March of Dimes is a forward march. It 
is a voluntary expression of our people that 
we want to keep our country strong. It is such 
things that make America a good place to live. 
Contributions need not be large. There are 
many of us, if we all take part. Those contri- 
butions alleviate suffering, rehabilitate the un- 
fortunate and promote research to stop this 
crippling disease of polio. Let your heart be 
your guide. 


THIS IS THE TIME 


This is the time to get set for 1948. Perhaps 
a few reminders will stimulate action you will 
be glad for next December. “Take ’em or leave 
em. 

Balance last year’s account books. 

Check last year’s production records and in- 
come. 

Attend outlook conferences. Size up possi- 
bilities open to you. Plan your 1948 produc- 
tion and marketing program. 

Keep in mind that there may be changes in 
prosperity. It is better to be solvent than “in 
the ole” that you could not climb out of in a 
depression. 

See that your brooders are cleaned up; ther- 
mostats working; wafers in good condition. 

Check your hotbed cables for short circuits 
or leakage of current. Be sure the thermal con- 
trols are in order. 

Is your wiring right for the season’s jobs? 
If you are adding hay blowers, grinders, ele- 
vators, heaters, water heaters, brooders ... . 
remember they will not perform satisfactorily 
unless you get plenty of electricity to them. 

Are you going to irrigate truck crops, Ladino 
clover, berries? It often pays good dividends. 
Order the pumps and motors early. 

If you are going to freeze vegetables next 
fall, check now with your Experiment Station 
to learn the varieties that freeze best. 

It is cheaper and easier to get machinery re- 
paired and in shape now than during the busy 


season. 
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WESTINGHOUSE ELECTRIC 


Plants in 25 Cities « Ertrpebere 
Appliance Division « Mais! eld, Gris 
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STOP MILK REJECTIONS WITH WESTINGHOUSE MILK COOLERS 


Don’t lose milk profits because of improperly 
cooled milk. A Westinghouse Milk Cooler 
will quickly cool your milk down to 50° or 
lower, eliminate rejects, and conserve the profits 
from your herd. The heart of the Milk Cooler 
is the dependable, trouble-free Drop-In Unit. 
It is hermetically-sealed against dirt and 
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moisture and backed by the five-year pro- 
tection plan. Get further details and see this 
Westinghouse Milk Cooler at your local 
Westinghouse retailer’s. He can handle your 
requirements, now. At the same time, see 
the many other members of this famous 
Westinghouse family of appliances. 
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A complete CRANE water system includes 
PLUMBING FIXTURES, PIPING, PUMP. 


Plumbing for Bathrooms, 
Kitchen — laundry 





Pumps for Shallow or 
Deep Wells 





Complete Piping for 
Every Farm Need 














CRANE 


NATION-WIDE DISTRIBUTION THROUGH BRANCHES, WHOLESALERS, PLUMBING AND HEATING DEALERS 


My New 
Crane Bathroom 
Made Our House 


a Home 


“To think that running water could 
make such a change . . I just wonder 
g 


how we ever got along without it. 


“But it’s not only the convenience. 
Our Crane Bathroom is such a beauty, 
too, and so easy to keep clean. Once 
over with a damp cloth, and those fix- 


tures really sparkle. 


“Did you notice the new Dial-ese fau- 
cets? You won’t believe how easy they 
work—just like a radio dial! We have 
them in our new Crane Kitchen, too, 


and even in the new laundry. 


“But if you think I’m thrilled, wait till 
you hear John! He can’t get over the con- 
venience of running water for the stock, 
and the way he saves time on clean-up 
chores. He says the same as I—we’re 


really living now!” 


Why deny yourself the world of con- 
venience that modern plumbing brings? 
Drop in at your Crane Dealer’s next time 
you’re in town, and learn how easily 


this can all be yours. 


CRANE CO., GENERAL OFFICES: 
836 S. MICHIGAN AVENUE, CHICAGO 5 


PLUMBIN@ AND HEATING 
VALVES © FITTINGS @© PIPE 
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ELECTRICITY 


ON THE FARM Magazine 


ELECTRICITY: Versatile Energy for Many Farm Uses—Power, Light, Heat, Electronics. 
Easily adapted, started, controlled: automatic. Labor doer and saver, money maker, and product improver 
and increaser. Used intelligently, electricity changes the whole aspect of farm- hfe and production 












and 


T is about time for many 

growers to be thinking about 
hotbeds for producing spring 
plants. The methods of using 
electricity for heating the beds 
has not changed greatly in the 
past few years. A review of the 
equipment available and how 
to use it may be helpful at this 
time. 

Let it be understood at the 
start that the sun provides most 
of the heat for growing plants, 
even in the winter time. Sit on 
a tightly enclosed, glassed-in 
porch, or even in a closed auto- 
mobile in the sunshine and you 
will know that winter sun pro- 
vides heat. 

The purpose of electric heat 
in a hotbed, then, is to supple- 
ment the sun. It provides sup- 
plemental heat at night and on 
cloudy days. It prevents frost 
from sneaking in when you are 
asleep. 

If you want to heat a hotbed 















Electric Hotbeds 


Plant Protection 


at low cost, you had 
better save as much 
of the sun’s heat as 
possible. That means 
sloping the hotbed 
sash toward the 
south to get the most 
sun possible. It 
means also the use 
of good windbreaks, 
and covers over the 
sash on cold nights. 
Wind can rob a hot- 
bed of much heat, especially if 
the sash do not fit tightly, or the 
frame has cracks in it. Be sure 
the bed is located on well 
drained soil. Soggy soil, that 
fills with water is mighty hard 
stuff to heat; and plants do not 
like “wet feet” either. 

There are many different 
ways of building a hotbed for 
electric heating. Just remember 
you are trying to get spring con- 
ditions of warmth, drainage and 
light before spring comes. 





Mote Earth should be banked up well on all four sides 
of hotbed frame to conserve heat. Sat thermostat te 
fUrT On af deated menmum veil 


This is the standard method of building an electric hotbed. The heating cable 
is installed 6“ or 7 below the surface. 
hardware cloth. There are two 60’ lengths of heating cable in this 6’ x 12‘ bed. 


It is protected by wire screen or 





Spacing heating cables in a long hotbed. 
they are placed about 6” to 8” apart. 





Usually 


Some growers prefer to build 
the bed on the ground surface 
and bank dirt around the frame; 
some dig down as much as 12 
inches and put in a layer of 
cinders, then sand, then the 
heating cable, then the soil. 
That depends on your soil and 
drainage. 

Be sure to locate the bed 
where you can reach it with 
electric wires of ample size to 
supply the needed current. 

The electric heating may be 
accomplished in several ways. 
Soil heating cable of two types 
is available. Lamps have been 
used. Ordinary 25 watt incan- 
descent lamps supported on 
strips at the top of the bed have 
been a satisfactory source of 
heat. They have the disadvan- 
tage of -being in the way for 
working in the bed. Where 
lamps are used, they are con- 
trolled by thermostats the same 
as heating cable. They should 
be kept high enough above the 
soil so the plants will not touch 
them. 

The standard method of hot- 
bed heating is with ‘soil-heating 
cable placed about six inches 
down in the soil. The cable is 
usually covered with about an 
inch of sand and then with bur- 


- (More on page 30) 
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E dug it, but I thought my 


back would break. It was 
a ditch 60 ft long about 3% ft 
deep. Not so much of a hole 
but tight, dry clay all the way. 
Every time my spade hit that 
rock-like mass of stubbornness. 
I thought of the air-powered 
concrete breakers which smash 
whole slabs of concrete with 
little effort. Why not make 
more use of this helping hand 
at our farm jobs? 

Yes, I can think of many air 
compressors on farms. They are 
doing a good job at a lot of 
small tasks. There is Eldon 
Walin who likes the paint spray- 
er for farm implements, farm 
buildings, or whatever. The 
compressor is surely handy for 
pumping tires too, especially the 
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big ones like on Marvin John- 
son’s tractor. 

How many times have you 
set your hand grease gun on a 
fitting, pushed on the lever with 
all your might but no result, 
sworn a little and then let the 
——-——— thing go until next time? 
Then the process was repeated 
until the bearing wore out. 
Don’t you envy Carl Weber as 
he sits there and lets air pres- 
sure do the work? Easier on 
religion too. 

Dust and dirt cover these 
farm machines until a fellow 
can’t find the parts to work on. 
A good stream of high velocity 
air will knock the dirt off and 
at least give you a chance. May- 
be you can’t fix the thing ‘after 
you do get there, but the air 


Farmers 


“On Air” 


By HOWARD C. RUTT 


stream does its job. Carl Weber 
shows us how easy it is, with a 
little hose, a valve, and a nozzle. 
Just compressed air in action 

Bugs, bugs everywhere until 
you go bugs! There are many 
ways to feed these pests the 
life-taking elemerits, but a little 
air under pressure can make 
the job a lot easier. Maybe you 
are cleaning up the brooder like 
Ambrose Beith and want to 
serve the lice a good portion of 
DDT or maybe you are headed 
for plant pests with a determina- 
tion like Ernest Lenz. They 
gotta lose, that’s all there is to 
it. A little air compressor, port- 
able or stationary can do a lot 
to save the flesh and bones of 
humanity. Does the work ‘bet- 
ter too. 


Industry Uses Many 
Air Powered Tools 


Let’s list a few of the air 
powered tools now being used 
in industries but which haven't 
found much of a home on Amer- 
ican farms: 

Riveting hammers 

Chisels and chippers for steel 

Chisels and breakers for con- 
crete 

Paint scrapers 

Drills for concrete 

Vibrators to help pack concrete 

Diggers for clay, etc. 

Tampers for concrete, dirt, etc. 

Drills for wood and metal 

Many small air tools 

Hoists, both piston and rotary 
types 

Air motors to drive anything 

Compressed air acts a lot like 
a cat. Old Tiger can sleep all 
day and slowly store up a lot 
of energy. Then when Mr. 
Mouse appears, Tiger can re- 
lease that energy with one leap. 
Your air compressor does the 
same thing. It can run for sev- 
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eral minutes or hours to store up 
air under pressure in a_ tank. 
This compressed air is then 
ready to be released as energy 
just as rapidly as you can handle 
it, over a shorter period of time. 
Herein lie some real advantages. 

Just a word of warning about 
safety. Be sure your air tank is 
equipped with a pressure relief 
valve which is in good working 

















order. Stories go around about 
blocking the safety valve and 
operating at pressures of several 
hundred pounds. Someone is 
going to get hurt, and seriously 
too, under such practice. Your 
compressor is designed to op- 
erate at certain pressures and 
the manufacturer isn’t kidding. 
It is doubtful that any farm 
needs over 100 pounds pres- 
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sure, which is about enough to 


handle safely with ordimary 
equipment. Air pressure is pow- 
erful—respect it. 

If you buy a compressor, be 
sure it is large enough to give 
you some real service—com- 
pressed air service, piped to es- 
sential points of use on your 
farm. Maybe a portable com- 
pressor is your best answer, 








New Automatic Egg Washer 


A New Process Using Hot Water Cleans Egg 
and Preserves Its Quality and Good Storage 


Properties. 


Cleans Five Cases 


By F. B. WRIGHT, 


Per Hour. 


Professor, Agricultural Engineering, Cornell University 


Eprror’s Note. This hot water 
washing process for cleaning eggs 
was developed at Cornell Univer- 
sity. Dr. Wright designed and built 
the machine that does the job. We 
are pleased to present to you his 
description of the process and the 
machine. It is a new device for 
making electricity more valuable in 
agriculture. 


HE job of cleaning ~~ 
eggs in a manner that wi 
not damage the quality of the 
eggs has long been a tedious 
and a time consuming one. 
There is little question that 
washing is the quickest and 
easiest method of removing vis- 
‘ible dirt from the shells of eggs. 
However, washed eggs are at 
present discounted on certain 
markets particularly for cold 
storage purposes. The reason 
for this is no doubt, due to the 
unsanitary manner in which the 
eggs are often washed and to 
quite general opinion that wash- 
ing removes the natural “bloom” 
from the shell thus permitting a 


10 


greater loss of moisture. Wash- 
ing large numbers of dirty eggs 
with a damp cloth or even in a 
pail of water no doubt spreads 
bacteria throughout the whole 
lot of eggs thus increasing the 
spoilage. This is particularly 
true if cold water is used. 

The machine shown in the il- 
lustration washes the eggs in a 
sanitary manner, and according 
to tests, removes a_ negligible 
amount of the “bloom.” The eggs 
are fed into the machine at the 
right between moving fingers 
which carry the eggs in back 
of revolving wet abrasive coated 
cloth disks where the cleaning 
is done. From a tube above the 
disks the hot water (165° F. or 
hotter at the disks) drips down 
on the disks, is carried by the 
disks to the eggs where it softens 
and loosens the dirt so that the 
disks can more readily clean the 
eggs. The water flushes down 
through the machine and runs to 
waste taking the dirt with it. 
The disks are self scouring and 
are constantly flushed with hot 





water. About one pint of hot 
water per dozen eggs is re 
quired for washing. To insure 
the desired minimum tempera- 
ture an automatic water heating 
attachment is being developed. 


Gentle Action Discs Wash Eggs 


Thus, the eggs are flush- 
washed with clean water that is 
hot enough to kill the common 
spoilage bacteria that may be on 
the outside of the egg shells. The 
ends of the eggs are cleaned as 
well as the sides and the action 
of the disks is so gentle that sel- 
dom is an egg broken. In fact, 
cracked eggs’can be washed suc- 
cessfully. 

After the washing of the eggs, 
they are carried by the moving 
fingers around to the front of the 
machine at the left and are 
rolled toward the right across 
the drier to the discharging 
opening. A piece of toweling in 
the drier quickly absorbs the free 
water from the eggs and a blast 
of hot air completes the drying. 
The eggs are dry enough to pack 
when they roll out of the ma- 
chine on the receiving tray. An- 
other machine (not shown here) 
has been developed which will 
transfer the eggs from the drier 
to a grader. 

The eggs are in the washer for 
22 seconds and an equal length 
of time in the drier. By means 
of thermo-couples, it has been 
found that the temperature of 
the eggs at the discharge is only 
2 degrees above that at the feed 
end. The rapid evaporation of 


View of the washer with cover removed 
showing the cleaning discs and drying 
chamber. Eggs move fo the left through 
the wet discs, and to the right over 
towelling in the drying channel at the 
front. Hot air is blown through this 
channel to dry the eggs. 
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1200 w heater for drier. 


the moisture in the drier removes 
most of the heat picked up by 
the eggs while in the washer. 

The machine has the capacity 
to wash and dry approximately 
five cases of eggs per hour. By 
use of the pt. tte! for trans- 
ferring the eggs to a grader, it 
is possible for two people to 
wash, dry, grade and pack at the 
rate of five cases per hour. 

Although the machine has 
adequate capacity for large egg 
producing establishments, it has 
been designed to meet the needs 
of the small operator with only 
a few hundred birds. 


Eggs Tested for Quality 


In co-operation with Dr. G. O. 
Hall of Poultry Husbandry, and 
Dr. C. N. Stark of Bacteriology, 
at Cornell University, tests have 
been made on the keeping quali- 
ty of eggs washed in the ma- 
chine. Samples of fresh, nest 
run eggs were soiled with chick- 
en manure and cultures of the 
common bacteria that cause eggs 
to spoil, stored at room tempera- 
ture (70°-75° F) for a day, 
then washed in the machine, us- 
ing cold water, warm water, hot 
water, soapy water and with 
chlorine outien of 500 ppm. 
After washing, all samples, in- 
cluding the “nest clean” un- 
treated samples, were stored 
under a controlled temperature 
of 81° and a relative humidity 
of 85% or more for a period of 
33 days. This was estimated to 
be the equivalent of six months 
in cold storage. 

At the end of the storage peri- 
od, the eggs were candled and 
broken out to test for quality, 
spoilage and any damage that 
might have been done by the 
hot water. It was found that in 
every case where the washing 
was done with water at 165° F. 
or higher, the treated washed 
eggs kept just as well as the 
untreated nest clean eggs. The 
samples washed in cold water or 
warm water did not keep as well. 
There was no visible evidence ot 





The egg washer in operation. Eggs are 
fed in with the right hand; packed 
with the left. Capacity five cases per 
hour. Uses 1/10 to % hp motor and 
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WARM AIR 
BLOWER 


damage having been done to the 
interior of the eggs by the hot 
water. 

This new type of cleaner 
should make it possible for poul- 
trymen to conveniently and 
quickly clean eggs in a sanitary 
manner immediately after gath- 
ering so that they can be packed 
or stored in better condition than 
has heretofore been the general 
practice. 

The patent rights to this 
equipment have been assigned 
to the Cornell University Re- 
search Foundation and arrange- 





ments have been made to have 
it produced commercially. The 
machine is still in the-process of 
final development. The_ first 
models are expected to be on 
the market within a month or 
two. 





Looking Ahead 


A newlywed filling out his in- 
come tax return listed a deduction 
for his wife. In the section marked 
“Exemption claimed for children,” 
he penciled the notation, “watch 
this space!” 








National 4-H Electric Contest Winners 


A. W. Robertson, Chairman of the Board of the Westinghouse Electric Corporation, 
presents certificates for $200 scholarships to six teen-age winners in the 4-H Better 
Methods Electric Contest. For finding new and better ways to do jobs on the farm 
and in the home, the six youths were judged best of 41 state winners to take top 
honors in the national contest sponsored by the Westinghouse Educational Founda- 


tion. Left to right are: Mr. Ro 


F. Sperry, 17, Helena, Mont.; Orville Beyea, 19, Clyde, } 


rtson; Kenneth T. ~— ey 18, Sparks, Md.; Laura 


Charlotte Thurston, 17, 


Tucson, Ariz.; Gayle West, 17, Memphis, Tex.; and Howard Mills, Jr., 18, Indian- 


apolis, Ind. 
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directed against the ceiling. 


Pipe and Fan Saves 
Poultry Litter 


By DALE BECK, 
Farmer, Pettisville, Ohio 


SIMPLE electric ventilation 

system helped solve the litter 
neoblem in my poultry house. I 
was able to install it myself at 
very little expense. 

Until last February, good ven- 
tilation in my poultry house was 
always a problem. There were 
times when the air and litter 
conditions in the house were 
good, but usually they were bad. 
The main problem with my grav- 
ity. ventilation system was to 
get uniform distribution of air- 

ow without drafts. 

I had been thinking about 
electric ventilation but didn’t 
know what type and size of fan 
to use or how the air exhaust 
and intake ducts should be in- 
stalled. At a hay drying meet- 
ing I asked the rural service 
man of my power supplier how 
to install ventilation fans. They 
visited my farm and figured out 
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The 20’ x 40’ laying house in which the ventilation fan is installed. 
Note the air discharge pipe on the east end of the house. The 
turned down elbow prevents winds from blowing directly against 
the fan. The tip-in windows on the front of the house are opened 
just a crack as needed to admit fresh air. The incoming air is 








the size fan that was 
needed and told me 
where -I could buy 
it. They also planned 
how the exhaust 
duct should be in- 
stalled. 

The installation 
was very simple. 
My poultry house 
faces south and is 
20’ wide and 40’ 
long with a 7’ ceil- 
ing. The house is lined with %” 
insulation board and walls filled 
with 4” of shavings. The insu- 
lation board is protected at the 
bottom with a metal strip. The 
windows on the south side are 
the tip-in kind. Usually I house 
from 300 to 400 layers. 

The 8” fan has a capacity of 
850 cubic feet per minute and is 
driven by a 35 watt enclosed 
motor (to keep dust and dirt 
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TFURNACE PIPE 


This is Dale Beck and the pipe and fan installation 
inside his poultry house. The 10” furnace pipe ends 
15” above the floor. At the fop is a T. In it is 
mounted a 35 watt, enclosed motor fan discharging 
to the outside. Outside, an elbow is put on and 
turned down to keep the wind from blowing back into 
the house. The inside end of the T contains a tight 
fitting damper. It is closed in the winter time so the 
fan will pull the cold moist air from near the floor. 


out). It was installed in the east 
end (leeward side) of the house 
about 7’ from the floor. For the 
exhaust duct I used 10” furnace 
pipe extending down to about 
15” above the floor. 

At the top where the fan was 
installed I used a T with a 
damper at the end opposite the 
fan. This damper is ate dur- 
ing cold weather. It is opened 

. (Moré on page 20) 














oe 


dilate sll Sina a 


\ 















gy nasa a RO Te a Ra ae a SR UN rn nr tor emery, 


| Pointing — Yo Hotpoint "S) 


inci lic a OCDE a Ws sek 3 & 


[San Bee 


Hotpoint Ranges Are Better 
In 11 Important New Ways 
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‘ New Faster-Starting Pan-Hugging 
‘Calrod* Heating Units—33% More 
Surface Unit Capacity — Larger 
Sealed-Heat Oven With Improved 
Speed Broiler—Dual-Service Thrift 
Cooker — Simple Oven-Control 
Timer. Hotpoint’: Away Out Front 
In Features—And In Styling, Too! 
























@ New High-Speed 
Charcoal-Type 
Broiler cooks steaks 
for 10 people in 10 
minutes. Has open 
coil heating unit 
with heat deflector 
and porcelain 
broiler-roaster pan. 
















































@ New Sealed-Heat \ 
Oven, easiest-to- 
clean oven ever 


HOTPOINT America’s Leading “engage 
uilt, is fully insu- wy ts 
ELECTRIC RANGES Electric Range cial am ot aie. o N 
aN TRY 3 THAN Heating unit, sealed , ue 
below oven, gives 
ANY OTHER even heat distribu- 
ey. 43 tion, better results. 


“Reg. U.S. Pat. Off. efor 


































@ Dual-Service 
Thrift-Cooker Unit. 
Use it for deep-well 
cooking, or lift it 
quickly, easily to 
surface. Increases 


AUTOMATIC ELECTRIC | 0°%5,."" °° 
RANGES Zz 
+ 4 Y E A 4 Ss ° F Q U A L b T Y Copr. 1948 Hotpoint Inc., Chicago, III. 
















Hotpoint Inc. A General Electric Affiliate 






























French Alpine goats file up the path to 
the milking parlor at the Gee Bee Goat 
Dairy. Perky,clean little milk producers. 
Can you blame the Bailes for liking 
them? 


hie years ago, Mr. and Mrs. 
Glenn Bailes were farmers 
living on a five-acre tract four 
miles east of Fresno, California. 
One day, friends told them 
about the merits of goat milk 


Left: Milking time. Ten goats are in the milking parlor at one time. Four are milked simultaneously with 
two double unit standard milkers having two teat-cups per unit. It takes about 11 minuies per goat for 
the milking. Right: Surface cooler, bottler and batch pasteurizer used at the Gee Bee Dairy. Other elec- 


“Milk for Health” Becomes 
All-Electric Goat Dairy 


By MARK McMILLIN 


for children, and at once they 
decided to buy a couple of goats 
to supply their home needs. 
Their first child, Wanda, was 
then a year old. 

Well satisfied with their ex- 
periment, they came to the con- 
clusion that pure-bred goats 
would be a much better invest- 
ment than the scrubs they then 
owned. After reading up on the 
subject and consulting the ex- 
perts, they finally determined to 
buy French Alpines. From year 
to year, the herd of goats in- 
creased. Though the Bailes now 
had two children, they still 
couldn’t use all the milk pro- 
duced. And so they began sell- 
ing their product to the neigh- 
bors. Before long, as their cus- 
tomers increased, they expanded 
the dairy until finally it was a 
growing commercial concern. 
All the time, they studied, vis- 
ited other goat dairies, and final- 
ly they determined to construct 
an all-electric dairy, having dis- 


trically operated equipment includes the water system, sterilizer 


ond refrigerator. 
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covered through experience the 
convenience, _ efficiency, and 
economy of electrical equip- 
ment. 

They started their new dairy 
in March, 1945, and eight 
months later it was completed, 
a model all-electric goat dairy. 
The plant is operated largely 
by Mrs. Bailes, as her husband 
works as a plumber in Fresno, 
and has time for only the morn- 
ing and evening chores before 
and after work. 

The dairy, known as the Bee 
Gee Goat Dairy, has the same 
electric equipment used in a 
modern cow dairy. Electric de- 
vices include milking machines, 
milk-cooler, bottling machine, 
pasteurizer, sterilizing machin- 
ery, refrigerator, and __ other 
equipment. Both Mr. and Mrs. 
Bailes believe that the use of 
electricity is practically an es- 
sential to the operation of an 
efficient dairy farm. 

- (More on page 16) 
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The new staitiless 
steel De Laval 
Sterling Milker is 
second only to the 
famous De Laval 
Magnetic Speed- 
way recise, fast 


and clean ee 
at lower cost. 4 
ple epend 
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The De Laval Model F Combine 
ss, System _milks and conveys 
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The new stainléss 
steel De Laval 
Magnetic Speed- 
way Milket is the 
best milker for the 
average dairymah. 
Only milker that 
assures uniform 
milking always. 














WHS (HE GE5T, 


|S gered pioneer in the development 
and manufacture of milking ma- 
chines, De Laval’s almost half century of 
experience offers the best answer to your 
milking problem, whatever it may be. 
Whether you milk one or a thousand 
or more cows ... whether you have a 
small family herd . . . a commercial 
dairy ... or a “show place” .. . there 
is a De Laval Milker specifically engi- 
neered to give you hest and fastest 
milking . . . cleanest milk . . . maxi- 
mum savings of time and labor . . .« 
healthiest udders . . . and complete de- 
pendability. Mail coupon. 


“There’s More Money in Milking 
the De Laval Way” 








The De Laval Model A Combine 


The new De Laval Portable o A 

Milket has many profitable uses Milking System milks, weighs and 

d sys) —#in the small dairy...in the conveys. It is “shortest route 

40-quart materrity barn... at the dairy from caw to bottle” and provides 
urizer. show ... and many others. complete milking mechanization. 





De Laval Magnetic Speedway Milker checked below: 


De Laval Sterling Milket 


e Laval Portable Milker 


De Laval Model F Combine Milker 


e Laval Model A Combine Milker 





ILKING PROBLEM — 


The De L — << atte ci Gants ety me eos ee 
Department 10 Company ~® 


wae sen New York 6, N. ¥. 
ease send me printed matter on the De Laval Milker 








“Milk for Health” 


. (Here from page 14) 


The goats are milked with 
two double unit standard milk- 
ing machines. Since goats have 
only two teats, two sections of 
the claws on the machines are 
plugged, leaving two teat cups 
on each claw. With the two 
machines, four goats are milked 
at a time. It takes about 1% 
minutes to milk each goat. The 
milking is done in a modern 
milking parlor with stalls for 
ten goats. 

The goats respond to the 
milking machine readily and 
quickly. All the leading goat 
dairymen around Central Cali- 
fornia are now using milking 
machines. They do not harm 
the animals and are much faster 
and more sanitary than hand 
milking. 

All the milk is cooled and 
aerated over a surface cooler. 
The Bailes have a large walk-in 
refrigerator in which the milk 
is stored. The temperature is 
held constantly at 40°, which is 
the ideal temperature for goat’s 
milk, 
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Today. the goat dairy is a 
thriving, successful — business. 
The Bailes now own a herd of 
about 100 purebred French AIl- 
pine goats and are milking 80. 
The greater part of their prod- 
uct is sold to the Woodbury 
Dairy in Fresno. The remain- 
der is bought by cash-and-carry 
customers who drive out to the 
ranch and get it. 

Mr. and Mrs. Bailes do all 
the work at the dairy. Their 
working hours are long—from 5 
AM to 7:30 PM. They usually 
have some rest in the afternoon. 
Both enjoy working with the 
goats. They are constantly im- 
proving their herd, and this ef- 








Century % 
horsepower 
type RS 

motors 














—- 564 


Century 7% horse- 
power type RS motor 


Century Repulsion Start 
-Farm Motors 


ered equipment. 


\ CENTURY ELECTRIC COMPANY, 1806 Pine Street, St. Louis 3, Missouri 


Offices and Stock Points in Principal Cities 


fort keeps their interest stimu- 
lated. Mrs. Bailes tells me “The 
hours that we put into our work 
don’t mean drudgery for us. 
We both enjoy working and im- 
proving our herd every minute 
of the day. When we are not 
working, we are selling other 
people on the idea of keeping a 
goat or two. We are planning 
on putting our herd on DHI 
test in the near future. If pos- 
sible we will also show our goats 
at most of the leading local and 
county fairs and the State Fair.” 

Without electricity, the Bailes 
would not have developed the 
fine goat dairy they now have. 
Electricity has not only saved 
them time and work, but it has 
made possible the excellent sani- 
tary conditions under which the 
milk is produced. Both Mr. and 
Mrs. Bailes agree that “electric- 
ity is certainly cheap, conveni- 
ent and efficient and makes it 
easy for us to maintain a high 
standard of quality.” 





The electric fan, developed in 
the early 1880’s, was one of the 
earliest uses of the electric motor. 










r more than 40 years the Century type 
RS, Repulsion Start Induction Brush 
Lifting motor has been working for the farmer. 


Thousands of these motors are driving automatic 
~water systems—hay and grain dryers—feed grind- 
ers and other modern farm equipment. 


Cold weather does not affect the starting torque 
of these RS type motors, and the low starting cur- 
rent required helps prevent abnormal drops in 
voltage during the starting. 


Specify Century motors on your electric-pow- 
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Keep Pipes From 
Freezing 


This is just a reminder that 
there are several easy ways of 
using electricity to keep pipes 
from freezing. 

In a onal pump house or 
pit, an incandescent lamp may 
do the trick. In a small space 
fairly well protected, a 40 watt 
lamp will do. A more exposed 
or larger space may take a 250 
watt heat lamp or a radiant 
heater directed at the critical 
point. 

For long runs of pipe with 
faucets there is all le_ this 
year special heating tape or wire 
which may be easily attached to 
the pipe, and with entire safety. 
These heating tapes or wires can 
be controlled by a thermostat so 
the electricity will be turned on 
only when the temperature 
drops down to the danger point. 
It is much easier and cheaper 
than carrying water or thawing 
and replacing frozen pipes. 





Heat For The Milk 


House 

If it is uncomfortable work- 
ing in your milk house on cold 
days, there are a number of 
types of heaters which can bring 
you relief. 

One very rugged heater, ad- 
vertised in this magazine, hangs 
on the wall and starts blowing a 
gentle stream of warm air on 
you as soon as you close the 
switch. It is made especially 
for milkhouse heating, but may 
be used in many other locations. 

Radiant heaters of 660 watts 
to 1000 watts capacity, or re- 
flector type heat lamps are good 
for heating up a spot where you 
are working. They are not so 
good for general heating of the 
room. 

Electric heat is clean, instan- 
taneous and very convenient for 
capone little comfort and bet- 
ter working conditions into the 
milk house. 





What Mr. Smith Said 


“Remember, Mr. Smith,” said 
the district attorney, “anything you 
say will be held against you.” 

“Betty Grable, Betty Grable, 








Betty Grable,” replied Mr. Smith. 
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RUGGED AIR COMPRESSORS Of 


WHEELS. 1/3, 1/2 AND 3/4 H.P 


COMPLETELY AUTOMATIC. 


PUT AIR to work on your farm. 
You can use this Wayne Air Com- 
pressor anywhere electric power is 
available and save labor, time and 
money in scores of farm operations. 
Its a Packaged Unit of Power which 
can be used fo inflate tires, spray 
paint, insecticides, or disinfectants, 
and for high pressure lubrication, or 
operating small tools. Wayne Units 
are built for years of trouble-free 
service. Write today for bulletin. 


THE WAYNE PUMP CO. 
FORT WAYNE 4, INDIANA 









436 MORE MILK 


IN 5 WINTER MONTHS 











112 Hours 
Time Saved! 


Milk income from 11 cows was up 
$36 and 112 hours were saved in 
first five months’ use of running 
water, reports a new Myers owner. 
A Myers Water System is your best 
investment. Pumps an all-day sup- 
ply of water for as little as 2 or 3 
cents. Has many patented cost-sav- 
ing features. Complete line of 
Myer Ejecto and Plunger Types as- 
sures the right water system for your 
needs. See them all now. 
Mail coupon for dealer’s 
name and catalogs. 





Mail 
Coupon 


THE F. E. MYERS & BRO. CO. 
Dept. K-62, Ashland, Ohio 


Send free literature on items checked below. 
(CD Water Systems [] Power Sprayers 
[_] Power Pumps (] Hand Sprayers 
[) Hand Pumps (J Hay Unloading Tools 
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TOWN 
COUNTY. 


STATE 











For Greater Safety and Better Taste 


PASTEURIZE Me 
with the : 
SAFGARD 
Home Milk Pasteurizer | 


The Only Complete 
Home Pasteurizer 


© Twin Agitation 
© Aeration 

© Indirect Heating 
© Simple, Automatic Operation 


2-gallon capacity; 110-Volt AC Operation 
Write Dept. A today for FREE folder 


GUARD-IT MANUFACTURING CO. 


The following suggestions are 
passed out in the Rural Depart- 
ment of the Appalachian Elec- 
tric Power Co. in Virginia and 


Suggestions for Installing and 
Operating Electric Brooders 


5. Set brooder in approxi- 
mate center of room, check legs 
or counterbalance arrangement 
to see that brooder is at proper 

















































150! S. Laflin Street, Chicago 8 Illinois 
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West Virginia to their farm cus- height. tior 
tomers. 6. Do not install brooder on fhji,, 
: concrete or single thickness 1 
A—Installation and Opera- = wood floor without first provid- -~ 
tion of Electric Brooders = ing some additional floor insula- jj, 
1. Read carefully the manu- _ tion under the brooder area. dur 
facturer’s instructions. 7. Install and check operation find 
2. Tighten all screws and _ of brooder one week before the 
bolts, replace damaged parts. birds are due to arrive, thus al- Jg— 
3. Check thermostat assem- lowing time for replacements or 
bly giving special attention to repairs if defects show up. 
contact points and wafer. If 8. Place brooder in contin- 1 
either does not appear in good uous automatic operation twelve ind 
condition, replace. hours before arrival of birds, liabl 
4. Check condition of curtain carrying a general temperature ‘5 
and see that pilot and attraction of 100° F. under the hover. > 
lights are working properly. 9. A guard 12 inches high i 
Handy Electric Grinder 
By A. E. HOLDEN 
Here is a shop tool that is pay- shop, attach the 50 ft. extension (b 
ing off well in time and labor cord, and turn the switch. Krehl 
saved. It is a flexible shaft grind- says the coulters will not cut 
ing tool on the H. W. Krehl farm cornstalks when the knives are 
in DeKalb County, Indiana. It dull. He likes a neat job of plow- 
was bought new for $9.50, with- ing, besides, the job of planting (c 
out motor. Mr. Krehl uses a % and cultivating is made easier 
hp electric motor to power the and better when rough stalks are 
unit, but says that a % hp power’ well covered. Some times they 
unit will do the work satisfac- sharpen the coulters 2 or 3 times 
torily. He uses the tool to sharp-_ in a single day to insure good 
en the coulters on their two- work. If he had to take these 
bottom plow as shown in the’ into town to be sharpened, it 
accompanying photograph. The would either not be done at all, 
boys, Eugene or Norman, just or would take valuable time and 
drive the plow up to the farm car expense. 
a 4. 
of it. 
5. | 
























thould be placed around and 
wbout 12 inches from the edge 
of the brooder for the first two 
or three days. Place feed and 
water under the hover at first, 


id 
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proxi- gadually moving them to out- 
k legs side after chicks have learned to 
ement Moat and drink. Adjust thermo- 
oper Beat in accordance with instruc- 
tions with brooder unit so that 
ler on birds are comfortable. 
ckness # 10. Allow more_ ventilation 
rovid- finder hover at night when all 
nsula- Hhirds are under brooder than 
oa. during day when they are in 
ration 


re the 
us al- 
nts or 
), 
ontin- 
welve 


birds, 


Brooding Chickens and 
Turkeys 

1. Start with strong, healthy 
and well-bred birds from a re- 
liable source. 





rature # 9 Brood in a clean house. 
hi h 3. Avoid crowding— 
18 (a) Allow at least 100 square 


inches of house floor 
space per chicken and 
200 square inches for 
turkeys. 

(b) The experiences of most 
poultrymen have proven 
it not advisable to brood 
more than 350 chickens 
or 175 turkeys in one 





nsion 
Krehl 
t cut 
Ss are 


plow- flock. 

unting (c) Operate brooder at full 
easier capacity but do not 
ks are crowd birds under the 
they hover. Allow seven 
times 


square inches. per chick 


good under brooder for spring 
these and summer brooding, 
ed, it or 10 square inches per 
at all, chick for winter brood- 


e and ing. Allow twice the 
space for turkeys. 

F Use good feed and plenty 
Of it. 

5. Keep plenty of clean, fresh 
water before birds. 

6. Provide plenty of ventila- 
tion and clean litter. 









C—A Good Brooder House 
has These Desirable 
Features 

1. Good ventilation, free from 
floor drafts. 

2. As much sunlight and air 
as possible. 

3. Tight double floor with 
roofing paper between floors. In 
case of single floor, it should be 
insulated under the brooder. 

4. Provide minimum of 100 
square inches per chick and 200 
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A new venture in Better Living is yours with a Mar- 
quette Home Freezer. It ends all canning work and wor- 
ries ... saves time in the kitchen ... saves money by 
buying in large quantities when prices are low. You can 
prepare and freeze complete meals for harvest crews 
weeks in advance. Enjoy more tempting and more eco- 
nomical meals from your Marquette Home Freezer all 
year ’round. 










Three models from four to sixteen cubic feet. Triple- 
Sealed doors for most efficient operation. Marquette 
Home Freezers are designed for Fast Freezing as well as 
Storage. For Complete Satisfaction, INSIST on a Mar- 
quette! See your dealer Today or write for free folder. 










MARQUETTE APPLIANCES, Inc. (Dept. 2) Minneapolis 14, Minn. 





















Square inches per poult. 













Have running water to your stock tank all year ’round 
. . . just raise the handle on the Woodford Iowa Freeze- 
less Hydrant . . . and save time, work, MONEY: 
@ ‘‘Positive’’ lock lever cuts off water below frost line. 
@ Automatically drains hydrant case each time. 
@ Economical—simple, sturdy construction; fewer wear- 
ing parts; low upkeep. 
Easy to install on ANY farm water system. Ask your 
local dealer NOW or write today for free circular. 






















































Only $3599 


Home-Utility 4’ Electric Drill 
Has Hundreds of Farm Uses 


This Home-Utility 44” Drill operates 


from any electric outlet . . . and it’s 
a real tool . . . with ample motor— 
husky housings—full-size gears and 
bearings—designed by Black & Decker 
engineers for your kind of work. Drives 
twist drills, wood augers, 
hole saws, counter-sinks. 
Use it to repair trucks, 
tractors, farm machinery, 
tools and harness... mend 
and make furniture. . . in- 
stall and repair electrical, 
plumbing and heating fix- 
tures. Made by the world’s 
largest maker of portable 
electric tools . . . and only 
$35.95. 14” drill only 
$18.95. See your hardware 
or electrical dealer. 


HOMEDTIUTY 


Products of 
THE BLACK & DECKER MFG. CO., 
Dept. H-4, Towson 4, Maryland. 





This Handy 
Bench Stand 
quickly con- 
verts 14” drill 
into drill 
press, $17.45. 
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YOU CAN HAVE 


SOFT WATER 


IN YOUR FARM HOME 


Saves soap—saves work 
—saves clothes 
This free booklet explains 
how you can have these 
advantages at very little 
- No obligation. Write 

or it. 










































By P. C. ZIEMKE, 


This water trough used with a 
pressure water system will fur- 
nish a clean fresh supply of 
water at: all times. It will do 
this even in cold weather since 
flowing water will not freeze. 

The inflow of water is con- 
trolled by the ball cock common 
to sanitary toilets where water 
conservation is necessary. If 
there is an unlimited supply this 
valve can be eliminated and the 
water piped in direct. Where the 
valve is used the small hole in 
the supply pipe will keep up a 
continuous 7 of water even if 
the valve is momentarily closed. 
As the drinking stock lowers the 
water level, make up water is 
supplied by the small hole or 
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Winter Water Trough 


Oak Ridge, Tenn. 


the valve, depending on the 
quantity used. The discharge 
device is located at the far end 
of the trough to insure move- 
ment of water across the full 
length. The position of the tee 
controls the level of the water in 
trough. Sustained flow through 
trough prevents freezing. 

The plug should be left out of 
the tee during normal use. To 
drain and flush the trough the 
plug is inserted in the top of 
the tee and the flow of water 
is momentarily increased to start 
the siphon which soon empties 
the trough. As the trough is 
emptied, stirring the contents 
will clean it of all sediment and 
carry it off to the drain. 





Pipe and Fan Saves 
erated Litter 


. (Here from page 12) 


in the summer months for re- 
moval of warm air from the top 
of the room. 

For air intakes I open the tip- 
in windows just a crack, at the 
opposite end of the house from 
the exhaust duct. The fan runs 
24 hours a day for about 2 cents 
worth of electricity per day. 
When I installed the fan, 
ammonia and offensive odors 
from the droppings were very 
noticeable in the house. After 
several days of operation this 
condition was entirely elim- 
inated. Also, after about three 
weeks operation I noticed a de- 
cided change in the condition 
of the litter. I know that it will 
help eliminate the labor and 








costs of frequent replacement. 





ELECTRICITY ON THE FAR 

















“Some people say man’s best friend 
is a dog; but did you see those lights 
and water warmers in the henhouse 
and the drinking cups, ventilation fans, 
and that hay finisher in the dairy 
barn?” 





——9m proud 3 am a forum! 
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Most folks who make a GOOD 
resolution for New Years help 
prove an old adage—that the 
GOOD die YOUNG. For those who 
are slightly on the hefty side we 
suggest: “EAT LESS—WAIST 
LESS.” .... Gals are slick ones— 
they begin by resisting a man’s 
advances and end by blocking his 
retreat .... From Phoenix Flame 
comes the BEST definition of a 
vacation: “A VACATION is a suc- 
cession of 2’s. It consists of 2 weeks, 
which are 2 short. Afterward, you 
are 2 tired 2 return 2 work and 2 
broke not 2.” . . . . MODERN 
MOTHER: one who can _ hold 
safety pins and a cigarette in her 
mouth at the SAME time .... Real 








Estate Salesman (enthusiastically) : 
“This house is REALLY modern. 
And wait till you see the bathroom. 
It's OUT of this WORLD!” PROS. 
PECT (doubtfully) : “Isn’t THAT 
a BIT inconvenient?” .... “He 
took her hand in marriage but 
made a BASIC blunder—by letting 
her retain a THUMB—to KEEP 
him under.” (Lejeune Globe) .... 
The grapevine brings us a story of 
a breakfast episode involving a 
father and his young son. The 
father lifted his glass of orange 
juice toward Sonny and exclaimed: 
“Cheers.” To which the little fel- 
low responded: “And Roebuck.” 
...+ One of the chorus gals in a 
current Broadway hit complains: 
“I ALWAYS get confused when I 
shop for-those darn wire bras. I 
don't know whether I’m AC or 
DC.” .... PLAYBOY: a good- 
time Charlie who dishes out the 
sweet stuff to his litthe sugar and 
ends up by paying a LUMP sum 
.... We've JUST about reached 
the conclusion that the common 
malady MOST gals suffer from is 
HE fever .... If a man removes 
his hat in an elevator it means that 
he has: (1) GOOD MANNERS; 
(2) HAIR .... MONEY can’t buy 
HAPPINESS but it CERTAINLY 
helps you look for it in a LOT 
more places . FREEDOM 
TRAIN: the one that runs from 
New York to Reno. (Earl Wilson) 
Among other things, thousands of 
yards of parachute silk have been 
converted into ladies’ unmention- 
ables. A well known firm, on pre- 
paring to ship their first order, 
discovered an added feature at the 
last minute but decided to make 
NO extra charge. Across the seat 
of each garment was printed: 
ber 10 ~~ pulling the rip 
cord.” ,. .. Your pun-peddler— 
DUFFY. iit 
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Outside 
Conveyor 


THE EAGLE MANUFACTURING CO. 


414 E. WINNEBAGO ST. 
Mokers of Eagle Silo Fillers, Crop Blowers, 


A Division of The F 












SAVE 
? UP TO 3 HOURS OR MORE 
EVERY DAY with the 


Cagle 


IC ELECTRIC BARN CLEANER 


Why put time and back-breaking work on the dirty 
chore of barn cleaning? Do it automatically — fast 
— as often as needed, with the Eagle Electric Barn 
Cleaner. Safe — so simple a child can operate it — 
the equipment pays for itself in time saved and the 
chance to take care of larger, better paying herds 
without extra hired help. Costs only a few cents per 
day to operate; requires little attention. 


All metal—precision-built for long, dependable service 
The Eagle Electric Barn Cleaner operates as a simple 
motor-driven conveyor system. Sturdy — all metal — 
time-tested and proved inall kinds of stall arrangements. 
Strong angle iron scrapers or flights of gutters width 
move litter to discharge pit where it is carried out of 
the barn by specially designed, leak-proof elevator 
and dumped automatically 
onto spreader. Cleans barn 
in a few minutes. Driving RY 
mechanism fully enclosed and 
recessed below floor. 

Easily installed in any barn— 
— new or old. If you have 
electric current, you can be- 
gin now to enjoy the time and 
drudgery-saving advantages 
and added profits of an Eagle 
Electric Barn Cleaner—write 
today for a folder! 














Clean Chain At All Times 
Unique back-of-chain clean- 
ing device keeps chain clean 
and clear at all times and 
keeps idler and drive sprock- 
ets free of litter. The Eagle 
Cleaner operates smoothly 
and effectively because chain 
does not become cluttered 
with manure. In every de- 
tail Eagle is a soundly engi- 
neered, time-tested and 
proved mechanism. 





APPLETON, WISCONSIN 


our Wheel Drive Avto Company 











Monarch also builds Combination 
Electric and Coal-Wood Ranges. 


2-OVEN 
ROASTER 
RANGE 





— ag Only Monarch gives you a roaster built- 
right in the top of your Electric Range. 
It’s an auxiliary oven in which you can 
cook complete meals, bake and prepare 
roasts. Using both ovens at the same time 
you can bake and roast with two differ- 
ent degrees of heat. See your Monarch 
dealer or write 


MALLEABLE IRON RANGE CO. 
147 Lake Street Beaver Dam, Wis. 
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Edited by NAN SHAW 


January is Butchering Time 


HETHER you freeze or 

can your meat, it saves 
time to plan ahead. You can 
speed up your work and avoid 
confusion if you assemble your 
equipment. 


Freezing Roast 


Step 1—It isn’t necessary to 
cut the bone out of meat for 
freezing, but it saves space for 
frozen storage and it’s easier to 
package. The longer you in- 
tend to keep frozen meat, the 
more important is packaging. 

Step 2—Wrap a rolled rib 
roast in cellophane or coated 
vegetable parchment paper 


which is unaffected by grease, 
blood, air or moisture. This pro- 


tects the natural moisture of the 
meat. 

Step 8—Draw a stockinette 
over the outer wrapping in order 
to press the wrapper tightly 
against the meat. This reduces 
moisture loss and makes it 
easier to handle with less chance 
of breaking the wrapping in 
handling. 

Step 4—Tie the end of the 
stockinette securely, then cut off 
the excess length and make a 
knot in this end too. Tag the 
package and place immediately 
in the freezer. 


Freezing Steak 


When you're cutting up the 
beef, plan for some juicy steaks. 
















ered, you can assemble most of 


ELECTRICITY ON THE FARM, January, 1948 


First trim off bone ends and 
extra fat to save space. 

Step 1—Place steaks in a car- 
ton lined with moisture-vapor- 


proof paper. Always put two 
thicknesses of protective paper 
between each steak so that if 
you want to use only one frozen 
steak later on next month, they 
will not have frozen together. 
Step 2—Label the carton and 
always overwrap it with mois- 
ture-vapor-proof paper, then 
heat-seal it with a warm iron. 
Place immediately in the freezer. 


Freezing Ground Meat 


Step 1—For later convenience 
you may want to shape some of 
your ground meat into patties. 
Then place in a cellophane-lined 
container, but be sure that there 
are two layers of moisture-vapor- 
proof paper between each patty. 

Step 2—You may prefer to 
freeze chopped meat in the bulk, 
packing it in a waxed carton. 


Always heat-seal the carton with 
a warm iron and label. 
the package immediately in the 
freezer. 


Place 


Meat Canning 
The day the animal is butch- 
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the equipment for tomorrow's 
canning. Check your pressure 
canner for accuracy. ‘Your Ex- 
tension office can give you com- 
plete directions. An inaccuracy 
in the gauge can cause under- 
sterilization of the meat. 

Wide mouth jars are desir- 
able for meat canning because 
the meat is packed much easier 
and may be removed in whole 
and unbroken pieces when ready 
to be served. Examine all of 
your jars carefully to make sure 
they will make an air-tight seal. 
The sealing edge must be free 
from nicks, cracks and sharp 
edges. Have an ample supply 
of jar caps on hand 

Wash the jars well in hot, 
soapy water. Rinse in clear 
water and scald thoroughly. 
The scalding may be done by 
filling the jars to overflowing 
with boiling water or they 
may be submerged for a min- 
ute in a large pan of boiling 
water. Remove the jars from 
the pan of boiling water or 
empty the water from them. 
Invert the jars on a clean, 
folded cloth. Keep them in- 
verted until ready to pack, so 
particles floating in the air will 
not enter the clean jars. 


Sharp knives are a must in 
meat canning. Put a good cut- 
ting edge on the knives. Get the 
meat saw polished clean and all 
the pots and pans needed to hold 
the trimmed meat, clean and 
ready for use. 


Good jars and caps that offer 
the assurance of an_ air-tight 
seal are a part of the necessary 
canning equipment. If you use 
the two-piece self-sealing cap, 
place it on the jar with the seal- 
ing composition next to the glass 
and the band screwed tight. This 


applies to adjusting it on jars of 
meat packed raw as well as pre- 
cooked. Use the full force of the 
hand to turn the band TIGHT. 
This cap requires no further 
tightening when jars are re- 
moved from the cooker. 

The meat must be fresh, firm 


‘and handled in an _ absolutely 


clean manner. It will be easier 
to handle and more desirable 
for canning if 
the carcass is 
allowed to thor- 
oughly cool to 
get rid of the 
animal heat. 
This usually re- 
quires from 12 
to 24 hours. If 


facilities are available, chill the 
meat to make cutting much 
easier, but do not freeze the 
meat. Frozen meat requires 
thawing before canning and 
this will result in the loss of some 
of the meat juices. 


Cut to Fill Jars 


Cut the meat into convenient 
size pieces that can be packed 
into the jar. Steak and chops 
should be cut at least % inch 
thick. If cut too thin, the fin- 
ished product may be dry. 
Steaks may be rolled and packed 
into the jar or cut in smaller 
pieces that will pack to advan- 
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tage. Roasts are usually best if 
cut into cubes or chunks that 
will pack into the jar. Boiling 
and stew meats are cut into 
small pieces. Of course much of 
the trimmings from the bones 
are used either in soup stock, or 


ground meat. If at the time of 
cutting the meat, it needs clean- 
ing to remove dirt or blood— 
do not wash the meat or allow 












The best 


method of cleansing is to wipe 


it to stand in water. 


the meat with a clean, wet 
cloth. Cut away excessive fat 
but leave enough to give the 
meat a good flavor. 

Greater variety in flavor will 
be obtained if some of the meat 
is packed raw and some pre- 
cooked before packing. If all 
the meat is packed raw, the 
flavor of the finished product 
will be about the same in all 
cuts. The cuts that are to be 
used for stews, meat pie and 
boiling meat are best packed 
raw. Roasts may also be packed 
raw and the flavor developed to 
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GENEROUS @ LIVELY © SPARKLING 


RUNNING WATER 


at 


WRITE 
for 
BULLETIN 
112-A 





You make an investment in better living and 
greater farm profits when you install an APCO 
Master-Line Unit. Operating at slow speeds 
(1750 R.P.M.) and with only one moving part 
in the pump, you are set for many years of 
superb water service—enough for EVERY farm 
need including FIRE PROTECTION. 325 G.P.H. 
(others up to 3000 G.P.H.) Silent operation. 
Instant response. Life-Time replaceable pump 
covers. SATISFACTION GUARANTEED. 


We Also Make Deep Well Pumps 
DISTRIBUTORS IN PRINCIPAL CITIES 





88 Loucks St., AURORA, ILLINOIS 
416 AND 624 EGG ALL ELECTRIC 


INCU 





BATORS 


soeey 
, } 





416 
EGG CAPACITY 
ONLY 


79 


624 EGG 


3104 


Write for prices on 


larger sizes 


The Leland Wilson All Elec- 
tric is manufactured by one of 
the oldest incubator companies. 
It is guaranteed to be the most 
modern and scientific small incuba- 
tor ever built. All sizes. Genuine Cal- 
ifornia Redwood Cabinet fully insulat- 
ed. It has every advantage of the Mam- 
moth now used by large hatcheries. 
Automatic air circulation, tempera- 
ture, moisture control and egg turn- 
ing device. No muss. No odor. No 
attention at night needed. Comes 
complete to plug in light sock- 
et. Low operating cost. Many 
thousands in use. 

Gives full informa. 


Free CATALO tion and prices 


Write today. Postcard will do. 


some extent by roasting at the 
time of serving. Precooking de- 
velops the desired flavor and is 
generally considered the best 
method for steaks, chops, sau- 
sage and roasts. 

If you precook roast, place 
the cubes or chunks in a roast- 
ing pan containing a_ small 
amount of fat, set in oven and 
precook only until the roast is 
about one-third done. Turn the 
pieces during the pre-cooking so 
they will be slightly browned on 
all sides. For steaks, chops and 
sausage, sear in hot fat until 
delicately browned. Do not cook 
done or tender as this will spoil 
the flavor and texture of the fin- 
ished product. Meats should 
not be rolled in flour because it 
gives them a warmed-over flavor. 
Add salt after the surface of the 
meat is seared or browned. If 
raw packed, add one teaspoon- 
ful of salt to each quart after 
packing meat in the jar. 


Pack Jars Loosely 


It is extremely important that 
the pack should be loose to per- 
mit the heat to penetrate rapidly 
to the center of the jar. Fill jars 
with meat only to within one 
inch of top. If the meat is 
packed to the top of the jar or 
the jar filled with liquid, juices 
which overflow during process- 
ing often carry with them enough 
grease to prevent an_ air-tight 
seal from forming. If meat is 
packed raw do not add liquid. 
For precooked 
meats add only 3 
or 4. tablespoons 
of liquid from the 
precooking pan. 
However, if you 
want considerable 
liquid for serving, 
fill jars not more 
than two-thirds full 
of liquid. With a 
clean, dry cloth re- 
move all grease 
from sealing edge 
of jar before plac- 
ing cap. 

Processing 
should follow the 
packing as closely 





LEAHY MFG. CO. DEPT. 100, HIGGINSVILLE, MO. 
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as possible. Any 
delay after jars 
are packed can 
cause’ possible 
spoilage of canned 
food. 


Have the pressure canner on 
the range unit with the switch 
turned to high or medium so 
the water in the bottom of the 
canner will be boiling. The 
water should cover the bottom 
of the canner to a depth of 2 to 3 
inches, and as each jar is packed 
with the meat, adjust the jar cap 
and set the jar in the canner. 

As soon as the canner is filled 
with jars, close it but leave the 
steam valve open. Keep the 
heat high and as soon as steam 
is spurting from the steam valve, 
start counting exhaust time. Al- 
low the steam to flow freely for 
7 to 10 minutes before closing 
the valve. This exhausting is 
important. It removes the air 
from the cooker. If this is not 
done, the inside temperature of 
the cooker may not correspond 
to the pressure shown on the 
gauge. Too low pressure means 
underprocessing which can mean 
later spoilage. 

When the steam valve is 
closed, the pressure will start to 
rise. When it reaches ten pounds 
start counting processing time. 
As a rule it is best to lower the 
heat a few minutes before the 
required pressure is reached. 
Keep the pressure steady as pos- 
sible all during the processing 
and be sure to count processing 
time accurately. When time is 
completed, remove the canner 
from the unit and allow the 
gauge to return to zero. Open 
the steam valve slowly and re- 
move the cover. If the jars of 





The delicate browning of sausage cakes for 
canning is a job younger cooks can help with. 
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meat are boiling rapidly, let 
them set a few minutes Pree 
lifting out of the canner. When 
jars are taken out, set them on 
several thicknesses of paper or 
cloth and out of a draft. Set the 
jars apart so they will cool to 
room temperature as soon as 
possible. 

The day after canning, check 
the jars for seal and remove the 
screw barids. Test the two-piece 
self-sealing cap by tapping the 
lid with a spoon or lead end of a 
pencil. A clear, ringing sound 
denotes a seal. The lid will also 
be slightly drawn in. If the 
sound is dull and hollow like an 
empty jar, the jar is not sealed, 
and no doubt the lid can be 
lifted off the jar. Occasionally 
the food in the jar will touch the 
underside of the lid. This will 
prevent it from having a clear 
ring when tested but the sound 
is not empty and hollow. 


To clean your jars before stor- 
ing, dip a cloth in warm soapy 
water to wash the outside of the 
jar and the top of the lid. This 
will remove grease. Wipe the 
jar dry and store in a cool, dry 
place. The jars are stored with- 
out the screw bands. These may 
be used again the next time you 
can. If you date your jars, you 
can write on the glass with a 
colored crayon if you do it while 
the jars are still hot. 

Here are recipes for canning 
some of the cuts of meat and a 
suggestion or two for using them 
in the menu. 


ROAST 

Select meat suited for a roast. Trim, 
wipe with a damp cloth. Heat suet and 
other fat in shallow roasting pan, Cut 
roast in convenient pieces to go into jar. 
Put meat in hot fat, set in oven, brown at 
400° until one-third done. Pack in clean 
jars to within 1 inch of top, add 1 tea- 
spoon salt to each quart jar if desired. 
Add 3 or 4 tablespoons pan gravy. Put 
on cap and screw band tight. Process 75 
minutes at 10 pounds pressure. 


SAUSAGE 

Shape sausage into cakes. Pan-fry, 
broil or bake until cakes are browned. 
Pack into clean jars to within 1 inch of 
top. Add small amount of hot water to 
fat, pour 3 or 4 tablespoons of this liquid 
over sausage. Put on cap and screw band 
tight. Process 75 minutes at 10 pounds 
pressure. 


STEAKS OR CHOPS 

Cut steaks about % inch thick. Wipe 
with damp cloth. Bones may or may not 
be removed. Do not roll in flour. Broil 
in oven or sear in pan of hot fat until 
nicely browned, Roll and pack steaks 
while hot into clean jars to within 1 inch 
of top. Add 1 teaspoon salt to each quart 
jar if desired. Add 8 or 4 tablespoons pan 
gravy, put on cap and screw band tight. 


Process 75 minutes at 10 pounds pressure, 
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Lacrease tik Production 
TS Modern ay 


THE MARTIN HAYMAKER is the new and modern way for fast, 
quality haymaking. It eliminates weather worries and fire danger, 
keeps hay green and fragrant without loss of natural, healthful caro- 












tene and vitamins. Users find increased profits more than pay for 
the Haymaker in a few seasons. You can depend on o Martin Steel- 
Bilt Haymaker, just as farmers everywhere have depended on Mar- 
tin Steel-Bilt Silos, Corn Cribs, Bins for over a quarter of a century. 
Write today for complete information. Martin Steel Products Corp., 
104 Longview Ave., Mansfield, Ohio. 










_ Pioneer in the Design and 
_ Fabrication of Steel 
_ Buildings Exclusively a 
= for the Farm fi 





















ORTABLE AIR COMPRESSOR 
For Spraying « Greasing 
Inflating Tires « Dusting 


Use air power instead of man 
power inflating tires; greasing cars, trac- 
tors or machinery; cleaning radiators, motors, 


machinery. You'll find scores of uses for the 

Tokheim Air Compressor. Easily carried! Welded 

steel construction. Electric or gasoline powered. 

Moderately priced. See your implement dealer 

or write the factory. General Products Division, 

Tokheim Oil Tank and Pump Co., Ft. Wayne 1, Ind. 
FARM EQUIPMENT 


TIME AND LABOR SAVER ON EVERY FARM 








Upgrade Your Milk 
For Greater Profits! 





MEYERS Sani-Health 
Washing Equipment 


e Gleaming white finish 

e Fully insulated 

e Fully automatic 

e External heating element reduces 
liming 


e Ready to plug in 


e Boiler-plate-tanks rust proof zinc 
metallized 


e Meets all Health Authority require- 
ments 


Also non-pressure type capacity 15 gals. 
$44.95 fob Janesville, Wis. 


SEE THE NEW (HOLD ALL) CAN RACK—HOLDS 
UTENSILS, PAILS AND ALL SMALL PARTS 
WRITE Dept. 5 for complete information 


ROY L. MEYERS MFG. CO. 


Janesville, Wis. 








WARNER [taser 


sg STOCK A water System that works. 
Saves time and disagreeable work. 
Guaranteed — in use since 1934. 
Made of cast iron. 
Chromolox Heaters ond 
ay Minneapolis-Honeywell Control. 













oq See your dealer or write for folder. 


Weg THE NATIONAL IDEAL CO. TOLEDO.OHIO 


STICKS on TEATS 
BETTER... | mitks upto 


ANY SIZE SHAPE! 25% FASTER 


Cleans SO % Quicker 

























AMAZING 
2-PIECE TEAT CUP! 


Nothing like it! My simple, 2-piece, 
PATENTED cup milks up to 25% faster, 
cleaner, less ig Sticks on better any 
size, shape teat. Unexcelled for De Laval, 
McCormick-Deering, Sears, Empire, Conde, 
Perfection, Riteway, Universal, similar 
milkers. Style B especially designed for De 
Laval. No threads, rings, gadgets—no tools 
needed. Just 2 parts—clean 50% quicker! 
Take apart, reassemble in an instant. Thou- 
sands in daily use on profit-wise dairy farms. 
Rush Postcard today for details of my guar- 
anteed Money-Back 30 Day Milkin tial, 
Free Revealing Cup Circular, proof of suc- 
cess. State name of machine. WRITE NOW! 


R. E. MAES, 0-18, Bear Creek Farm, Marshall Mich. 
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LECTRICAL wiring in the 

home can have a marked 
effect on the grades your child 
makes in school. Scientific tests, 
have established that a 10 per 
cent voltage loss, resulting from 
too-small wire, will cause a 30 
per cent reduction in the light 
produced by a lamp. 

Poor lighting causes eye strain 
which in turn affects vision. And 
defective vision frequently has a 
disastrous effect on scholastic 
aptitude. At least 1,200,000 
boys and girls in public schools 


Mother’s workbasket. 
makes your house a home. 








Skimpy wiring can dim a good study lamp as much as 30 per cent, 


Better Lights—Better Report Cards 


fail each year because of poor 
vision. The educational age of 
students in well-lighted rooms 
exceeds that of students in poor- 
ly-lighted rooms by fully 10 per 
cent. 

It behooves parents to have 
both their wiring and their light- 
ing checked by a technician from 
the office of the local power 
supplier, or by a qualified elec- 
trical contractor. 

It is not enough to equip your 
student’s room with proper 
lamps. The house wiring must 





Don’t take the homey, daily things of life too much for granted 
such as Grandmother's furniture, Aunt Suzan‘s painting, and 


They represent the heap of livin’ that 
Remember, too, that good LIGHT 
can brighten the corners of our hearts and minds as well as 
the corners of our Homes!—Helen G. McKinlay 
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be right if the lamps are to pro- 
vide adequate illumination. 
When the branch circuits in the 
home are too few, the circuits 
are overloaded and choke off 
some Of the electricity needed at 
each outlet. There should be a 
lighting branch circuit for every 
500 square feet of floor area of 


the house. 
Wherever studying is to be 
done, a convenience outlet 


should be handy for plugging in 
a good study howd To avoid 
unsightly and hazardous exten- 
sion cords, place duplex outlets 
no more than 12 feet apart. Out- 
lets also should be provided in 
all usable wall spaces that are 
3 feet or more in length. 


Adequate _ illumination 
reading, writing and other close 
work requires not only local 
light on the object, but supple- 








mentary general illumination 
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A New Pattern 


4501—Teen-age dress with a flirty peplum 
with bow at back and dainty scallops. Has 
a full skirt, too! Sizes 10-16. Size 12 takes 
2% yds. of 39-in. fabric. 

Send 25 CENTS (in coins) for pattern to: 
ELECTRICITY ON THE FARM, Pattern 
Department, Box 196, 243 West 17th 
Street, New York 11, N. Y. 1. 
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The faster chicks feather—the faster 
they grow—the more profitable the 
flock! Brood yours under a Hudson 
Lektrik-Hen. RADIANT HEAT 
promotes health, vigor and growth. 
PERFECTED VENTILATION 
blends fresh air with warm air— 


© 1947 DO. Hw MFG. CO. 


ge 
to Feathers 


“blended” air 


plus radiant heat in the 


HUDSON 
Lektuh-Aen* 


carries off moisture, keeps litter 
dry. EVEN DISTRIBUTION of 
heat prevents crowding. Ample 
heat reserve .. . finest insulation 
. - - long life construction. Insist on 
a Hudson Lektrik-Hen — see your 
dealer today. 


FASTER! 


*REG U S PAT. OFF 


H. D. HUDSON MANUFACTURING COMPANY « Chicago, Illinois, U. 5. A. 


Sprayers and Dusters 


Hay Tools and 
- Barn Equipment 


Livestock Equipment 


Poultry Equipment 


Farm Ventilation 
Equipment 


TESTED AND PROVED EQUIPMENT 














FLEXIBLE 
ELECTRIC 
THERMOTAPE 


=~ 

A simple, 
easy - to- 
use, low cost 
protection. 
Pliable, ex- 
pertly made. Simply plug in on 110 volt A.C. 
Steady Heat. Tested, proven safe, guaranteed. 
Comes complete with plug—20 ft. (140 watts) 
$3.75; 40 ft. (280 watts) $6.95. Automatic Con- 
trol Tapestat for either, $3.50. 


Automatic 

SG “tiecric’ WATER WARMERS 
For POULTRY and DAIRY—thermostatic con- 
trols. Floating. platform or immersible types 
for every need. 

Safe, Economical—See your dealer or write re- 
garding these SG Aids to Progressive Farming. 
GMITH GATES "™ ser" sas con 

Ox 
[1 Conn. 


ATIS FACTION Plainville, 
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for as little 

as 1/3 cent 
per hundred pounds. 
Cut Feeding costs 
20% to 40% and always 
have freshly-ground Feed 
for your stock. Write for 
Special folder. 


Dept. E 


Hammer- Mills Corn Shellers 
Feed Mixers 
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throughout the room. 

This supplementary light can 
be achieve sd i in a variety of ways 
—by using a well-designed cen- 
tral ceiling fixture, by providing 
valance or cove lighting, or 
from _ well-designed __ portable 
lamps. It is good planning to 
install some fixed lighting, con- 
trollable by a wall switch at each 
main entrance, in every room. 





If you use an ironer you 
slice two hours off your laundry 
day, according to tests con- 
ducted by Hotpoint Institute. 
Today’s ironers can do % of the 
entire laundry. 





COMPARE VALUES* 
COMPARE FEarunes! 


Eat better, live 
better, prevent 
waste, save time 
and effort with 
HARDER -Freez, the 
economical home 
freezer. Low first 
cost, low upkeep 





12 and 24 cu. 


ft. Chests. 

| cost. Latest features. 
9and18cu. | Experienced food 
ft. Uprights. |p efrigerator 


manufacturer. 





WARDER Tf 





Peeeeeeserereeseceees 


TYLER FIXTURE CORP. Dept. E-1, Niles, Mich. 
Rush data on HARDER-Freez. 





ADDRESS , whneevecien occcccecgocese 
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Electric Roasters for School Lunch 


Electric roasters provide the 
hot lunch in many a rural school. 
Consolidated high school pupils 
in Fredericktown, Ohio antici- 
pate piping hot candied sweet 
potatoes. Mrs. Pearl Goddis, 
head cook of the cafeteria, says 
the roaster ovens are an invalu- 
able help in preparing hot meals 
for 400 students every day. 


Barbecued Hamburger 


Stacks 

10 pounds ground 1% t pepper 

Beef 50 Bread Stuffing 
2 tbsp. - Patties 
Combine beef, salt and pepper. Shape into 
100 meat balls. Place 3” apart on a sheet 
of waxed paper; cover with another sheet 
of waxed paper. With a wooden potato 
masher, flatten into patties approximately 
8” in diameter. 


Bread Stuffing Patties: 
8 Ibs. bread cubed 
2% ec warm milk 
10 eggs, beaten 


1 tbsp. salt 
1% t pepper 
4 c chopped onion 











HATCHET 
MILL 







Grinds and chops 
feed or roughage faster 
than hammer mill. Twin 
slicer knives, plus ham- 
mers. Takes less power. 
Safe pneumatic feed. 
WRITE — SMALLEY 
MFG. CO. 

535 York Sr. 
Manitowoc, 
Wisconsin 


FOR 5 H.P. 
















ELECTRIC 
MOTORS 









This day’s menu also includes 
ham loaf, creamed peas, bread 
and butter, and fruit salad, as 
well as milk. 

A favorite of school lunchers 
and club groups is Barbecued 
Hamburger Stacks baked in the 
electric roaster. They're easy 
and quick to make and satisfy 
boys’ and men’s appetites, too. 


2% c melted fat or meat dri ppings 
Combine bread cubes, hot milk, beaten 
eggs, fat, salt, pepper and onion. Shi ape 
into 50 bread patties about 3” in diameter. 


Barbecue Sauce 

2% cshortening or 2/8 c Worcester- 

meat drippings shire sauce 
1% c chopped onion 2 T garlic salt, 
2% c finely chopped optional 

celery 1% c sugar 
2% c vinegar 2% t pepper 
2% c tomato puree 1% qt. water 

or tomato paste $t salt 
Melt shortening in an aluminum or steel 
skillet. Add onion and celery and sauté 
until tender. Add vinegar, tomato puree, 
Worcestershire sauce, garlic salt, sugar, 
water, pepper and salt. Simmer for ten 
minutes. 


To Make Hamburger Stacks 
Place 50 meat patties in electric roaster. 
Top each with a bread patty, Finish by 
placing a meat patty on top of each bread 
—- Pour barbecue sauce over Ham- 
urger Stacks. Bake at 400°F. for 45 
minutes, occasionally basting stacks with 
Barbecue Sauce. 
Yield: 50 Barbecued Hamburger Stacks. 





Fashion forecasts even longer 
skirts next year, so it’s especially 
important that hems of wool and 
silk or rayon materials be 
pressed, not ironed. This will 
prevent a shiny hemline when 
the garment is let down. 
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Do You Warm Up 
Coffee? 


Warmed up coffee is one cause 
for diseases of the arteries, ac- 
cording to a Chicago doctor. 
When coffee is allowed to stand 
and cool, it not only loses flavor 
but the oil separates and is not 





reunited with the liquid on re- 
heating. The oily substance in 
the reheated coffee irritates the 
inner walls of the blood vessels. 
Keep your coffee at serving tem- 
perature on WARM heat. You'll 
find the flavor holds for several 
hours because the coffee is not 
allowed to cool. Your electric 
range or automatic coffee maker 
will hold the coffee just right. 





Take Care of Your 
Christmas Iron 


Save the box your iron came 
in to store it after each use. 

Wrap the cord loosely about 
the iron handle to avoid kinks. 
If the cord is not permanently 
attached to the iron, allow the 
iron to cool before you discon- 
nect it. 

To keep the aluminum o1 
chrome sole from becoming 
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scratched, set up the iron ac- 
cording to the manufacturer’s 
directions for best balancing. 
Laying the iron flat against any- 
thing like metal pads or asbestos 
will scratch the soft sole. 

For the best service always 
connect your iron at a conven- 
ience outlet, never at a drop 
light or on an extension cord. 

Although brown spots on 
clothes may indicate the ironing 
board needs a freshly laundered 
cover, the brown may come 
from starch on the sole of the 
iron. 

With a circular motion rub 





the sole of the iron and bevelled 
edge with a nonabrasive scour- 
ing powder, using a dampened, 
soft cotton cloth. Allow to dry 
and buff clean with a soft cloth. 
Attach the iron and heat until 
slightly warm, not hot. With a 
soft cloth wrapped around bees- 
wax or paraffin, wax the sole 
and the bevelled edge. Remove 
the wax with another dry cloth, 
and the iron’s ready for smooth 
gliding over garments. Adding 
a teaspoon of salt to each quart 
of starch will prevent starch 
sticking to the iron in the first 
place. 











Make Sure 
You Plan an 


pW 0} Feuey.Va - 
Water Supply 





System 


See Your Deming Dealer 


@ Your investment in an automatic water system deserves careful thought to 
assure long-lasting satisfaction. Your Deming Dealer can help you in many 
ways. It will pay you to take the time to see him before you decide on any 


purchase of a modern electric water system. 












“DEMING— 
the DEPENDABLE line” 


Since 1880, the name DEMING ona 
pump and water system has assured 
the owner the highest standards of 
quality and performance—HONEST 
VALUE for every dollar of the cus- 
tomer's investment. 


The COMPLETE Deming line assures you 
that your Deming Dealer is in the best 
— position to help you select the 

est automatic water system for your 
particular requirements. A wide range 
of shallow well, jet-type, and deep well 
Deming Water Systems gives you the 
widest possible selectivity. 


"iQ tape ea ae 





This 48-page illustrated guide contains important 


Os YOU NEED THIS FREE GUIDE! 


information you need to know to protect your 
investment in an electric water system. Write 


for FREE copy NOW! 


504 Broadway °® 


THE DEMING COMPANY 


DEMING 


PUMPS AND WATER SYSTEMS 





ENJOY CITY WATER CONVENIENCE 
AND ECONOMY WITH A 


PEERLESS 


Water King 
PUMPING SYSTEM 


FOR SHALLOW WELLS 
CAPACITIES: 275 to 860 G. P. HR. 


SEE IT NOW! 


© Let your Peerless 
dealer demonstrate 
the Water Kingbefore 
you buy any other 
water system. 


Fully protected by 
Peerless and R. Moineau 
U.S. & Canadian Patents 


Send for new, 
FREE Bulletin. 


PEERLESS PUMP DIVISION 
FOOD MACHINERY CORPORATION 
Les Angeles 31, Calif. Quincy, Wl. indianapolis, Ind. 








Cut feed bills! 


C= your own feed with this money- 
saving YELLOW KID "IAMMERMILL | 
+ watch costs go down! | 


YELLOW KID grinds everything fed to | 


stock—shelled grains, cob corn, hay; any 


type of roughage. There’s a model for all | from being dug into. 
lare to be grown in flats, 


grinding jobs; for any kind of power—elec- 
tric motor, tractor or gasoline engine. 
Customers say: “We’re just beginning to 
appreciate what we really have in the 
YELLOW KID. You may rest assured we’re 
going to sell a lot more of these mills.” 
“After 8 months’ experience with the YEL- 
LOW KID mill, we consider it one of the 
best on the market for the money today. 


to hammermills operating with 3 h.p, motors 
to a 30 h.p. tractor.” 

Write today for full information. Insure 
your feed grinding savings right away. 


IT’S SMALL (6 feet x 4 
feet) but its feed grind- 
ing capacity is enormous 
—egreater than that of 
many hammermills twice 
as large! The secret’s in 
the engineering—balanced 
application of power and 
rugged construction. 


YELLOW KID HAMMERMILL 
The Sparks-Withington Company © Jackson, Mich. 
80 





Jelly From Your Well Cooker 


| Now’s the time to catch up 
| with your jelly making. If you 
stored fruit juice last summer 
|to make jelly later, use your 
regular jelly recipes. 

The well cooker of an electric 
|range provides just the right 
deep utensil you need for this. 
Best of all, since no ‘drafts can 
cool the utensil, and your switch 
controls the exact heat, you can 
use a minute minder and have 


perfect jelly from each batch. 

When ielly is done, quickly 
skim off the foam. Imme iately 
fill the scalded glasses to within 
% inch of top. Then cover the 
hot jelly at once with % inch 
layer of hot paraffin. When you 
melt paraffin, it won’t smoke or 
splatter if you melt it in a small 
container over hot water. Use 
new paraffin—sometimes old par- 
affin causes jelly to spoil. 





Electric Hotbeds 


. (Here from page 7) 


|lap or wire screen to protect it 


If plants 
the 
cable is covered with a little 
sand and the flats placed on it. 
If flats are not to be used, six 
inches of bed soil is placed over 


|the cable. 


Plants may be grown very sat- 


Grinding capacity is astounding. This applies isfactorily with the heating cable 
| placed on the soil surface. The 


cable will not injure the grow- 
ing plants. There is somewhat 
better protection on cold nights. 
If the cable is placed on the 
surface, be sure to keep the bed 
moist until the seedlings get a 
good start. Surface cable is not 
suitable for sweet potato beds 
as the plants raise the cable off 
the ground. 

Standard lead-covered _ soil 
heating cable is made in lengths 
of 60 feet for use on 110 to 120 
volt circuits and 120 feet for use 
on 220 to 240 yalt circuits. Cut- 





ting off the cable or using it in 
shorter lengths increases the 
amount of electricity used. That 
makes the cable hotter. It 
should not be’ done as the high- 
er temperature may injure the 
cable. Sixty feet of cable uses 
about 400 watts. This is enough 
heat for a bed 6 x 6 feet. Plastic 


covered heating wire is now 


made by several manufacturers. 
The insulated cable is about % 
inch in diameter. It may carry 
less current than the lead cov- 
ered wire. This makes it suit- 
able for smaller size beds—one 
sash 3 x 6, for example. This 
cable may be used in the same 
manner as the lead covered 
cable. It is not designed for use 
in the air. Manufacturers in- 
structions should be read and 
followed to prevent burn-outs. 

Thermostats are made to tum 
the electricity on and off to hold 
the desired temperature. The 
thermostat may be placed either 
in the surface soil or in the air 
above the soil. For hotbeds, it 
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; usually placed in the soil. In 
idframes where the heat is 
ed for frost protection, the 
Hhermostat is placed in the ‘air 
hove the soil. 
Lettuce, cabbage, cauliflower 
d broceoli plants are usually 
own with the thermostat set 
t around 60° to 65°; tomatoes, 
peppers, eggplant and canta- 
pups at a setting of 70° to 75°. 
Plants should be “hardened off” 
lor several days before setting 
em out by turning down the 
ermostat and removing the 
ash in the daytime. 
The sash of the hotbed should 
lope to’ shed rain. The soil in 
he hotbed should, however, be 
vel if you wish to maintain a 
niform temperature. If it 
lopes, the high side will be 
armer when the sash is closed. 





lanked Hamburgers— 


Planked hamburgers . . . com- 
ng up! It is claimed they will 
ave the same delicate wood 
favor hitherto known only in 
pristocratic planked steaks. Ne- 
ada inventor uses pieces of thin 
neer wood, putting them be- 
een the electric grill or hot- 
plate and the hamburger. Custo- 
er may even select the wood 
lavor he prefers—oak or hickory, 
ays National Patent Council. 



















HOW PEOPLE TRAVEL IN THE U.S. 


TOTAL PASSENGER MILES (1946) 








DOMESTIC AIR LINES 5,863,000,000 








PULLMAN CARS 20,673,000,000 


ELECTRIC. RAILWAYS 


rs orn 


36,000,000,000 
65,000,000,000 


, ; T0798, 000,008 
= ne Say Ciceny flo arma. 
PRIVATE AUTOMOBILES 540,873,000,000 
ieieunacndle 1 
40 60 if 











mad Pre a Mies 
INVESTORS SYNDICATE, MINNEAPOLIS 











Autos Are Favorite Transport 
of U, S. 

Americans traveled eight times as 
lar in automobiles as in any other form 
bf transportation during 1946, an 
Westors Syndicate survey shows. The 
etal number of passenger miles 
raveled by. automobile was three 
Imes the total of all forms of public 
ransportation. 






YEARS OF DAILY USE 


WILSON ZEROSAFE 
IS TIME-TESTED 


Years of daily use by enthusiastic 
owners of Wilson ZEROSAFE Reach- 
In Farm Freezers are your guarantee 
that the New Wilson ZEROSAFE 
Farm Freezers, in sizes from 15 cu- 
bic feet to 120 cubic feet capacities, 
are TIME-TESTED in rugged effi- 
ciency, durability, and the capacity 
necessary for freezing and storing 
adequate supplies of fresh food. 


VALUABLE GUIDE FREE 


Send your name and address to 
Dept. EF-IO today for your free copy 
of the Wilson GUIDE, an invaluable 
booklet on the production of super- 
quality home-frozen foods. 








WILSON ZEROSAFE 
Model FF-30 Farm Freezer (illus- 
trated) will hold 1050 Ibs. of food 
at the conservative average of 35 
Ibs. per cu. ft. 


ite 


SMYRNA 
DELAWARE 


WILSON REFRIGERATION, 
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with the New 


RITE-WAY Automatic 


Electric Water Heater 








Costs No More to Use Than Your Electric 







Li) in 180° Steaming Hot Water — 3, 5 
and 7 Gallon Sizes. 


More Than Doubles the Capacity 
in Usable Hot Water. Large Stor- 
age Tank Heaters Unnecessary. 












Stainless Steel Throughout. Easily 
Installed on any Pipe Line. Fully 
Automatic — Adjustable Thermo- 
stat. 











See your Rite- Way dealer — or 
send for complete information. 
Also ask about the Rite-Way 
PORTABLE 10-gal. electric water 
heater, and Rite-Way Wash Tanks. 


RITE-WAY PRODUCTS COMPANY 
1241 Belmont Ave., Chicago 13, Illinois 





















FREE! illustrated foider. 
Write for it today. 








$1 





WRITE FOR 
DESCRIPTIVE 


FOLDER 
FARM 


IRELAND jcis; 


Now is the time to buy your Ireland Farm Hoist. 
Your dealer has it... get yours now. It’s your all- 
purpose, all-season *‘Extra Hand.’’ Makes scores of 
tough jobs easier... winter, spring, summer, fall — 
year ‘round. Use it to save a man and team or trac- 
tor for unloading loose or baled hay. Store feed, har- 
vest ice, pull stumps. . . any one of a score of “‘back- 
break’’ jobs are easier with an Ireland Farm Hoist. 


BENNETT-IRELAND, INC. 
148 Marsh Street, Norwich, New York 








Positive 
blade tension 


Heavy-Duty Electric 
ANIMAL CLIPPER 


for cleaner, faster, easier clipping 


Smooth © Quiet * Safe ° Sturdy 


It’s safe! Bakelite construction protects 
against shocking. It cuts fast and clean! Ad- 
justable cutting tension assures utmost cutting 
efficiency; angular-designed cutting teeth af- 
ford improved hair-feeding and clipping action. 
Dynamically balanced armature, sealed ball 
bearings, precision-cut gears, air-cooled mo- 
tor. Standard model, 110-120 volt, at your 
dealer. Write for free literature. John Oster 
Manufacturing Co., Dept. AE, Racine, Wis. 











rn 


Easy way to spread bagged lime, 

superphosphate, etc. on dairy 

barnfloorsinone-tenth thetime. ij 

Double value of barn manure 4 
increases crop yield. 


Write for TRIAL OFFER PLAN 











Why strain your back? Pick up 
and move full milk cans easily. 
Semi-pneumatic tires, ball-bear- 
ing wheels. Write to Coburn 
Mtg. Co., Whitewater 30, Wis. 


COBURN 
CAN TOTER 








Questions 
and 


Answers 





Convert Oil Refrigerator 
to Electric 


PQuestion: Is there any place 
that can convert a Servel Electro- 
lux oil refrigerator into an electric 
one? 7. { zm, Ss ©. 
Answer: It would probably be 
possible to put an Bees re- 
frigeration unit in a Servel Elec- 
trolux cabinet. In my opinion it 
would not be practical. The cost 
would be greater than would be 
warranted. I would say that you 
would have a better job and at less 
money by selling your oil refrigera- 
tor and buying a new electric one. 

I would not know to whom to 
refer you to have the oil box con- 
verted to electric unless you could 
find some local mechanic who 
could do it. 


To Keep Shallow Water 
Pipe From Freezing 
Question: Will you give me in- 
formation on installing soil cable 
to keep water pipes from freezing 
in winter on a 100 foot pipe line? 
It is impossible to put pipe more 
than one foot below ground be- 

cause of solid rock. 

How can I keep from losing heat 
through ground? C. B., New York 
Answer: There is no real easy 
solution to your problem. 

If you have only a little trouble 
with freezing, perhaps you could 
overcome it by allowing water to 
run through the pipes » Ber dur- 
ing the cold weather and waste it 
beyond the hen house. If it is cold 
enough so running water would 
freeze in the pipes, then you would 
have to either drain the pipes or 
have some method of heating and 
insulating them. 

You could probably protect your- 
self very satisfactorily . wrapping 
a strand of soil heating cable 
around the pipe, which would be 
controlled by a thermostat bulb 
held against the pipe. In order to 
prevent excessive heating bills, you 
could cover this pipe and cable 
with some insulating material like 
fibreglass or rock wool and then 
slip fibre conduit over it to further 
insulate it and protect it from the 
soil water. The insulation would 
have to be kept dry. 

Fibre conduit is made by a num- 
ber of companies, one of the large 
ones being Orangeburg Fibre Pipe 


& Conduit Co., Orangeburg, N.¥ 
The Smith Gates Co., Plainvilk 
Conn., has just started making 
heating tape especially for keepiy 
pipes from freezing. 


Hot Water for Five 


Question: We are interested 
an electric water heater and 
dered if you could advise us as 
the size for a family 7 five? A 
the approximate number of 
watts required to supply a gio 
amount of water at a given te 
perature. L. $., & 
PAnswer: For a family of fi 
people, I should say you shoul po 
hav e a water heater holding from | 
50 to 80 gallons. The size will de 
pend upon your use of water, and 
also upon the type of rate you get 
If your water-heater rate is for of-g® OF 
peak service, that is, heating a 
night or at other times when the 
demand is not so great for current{# Ne 
you would need a larger tank than, 
where the heat was on at all times. 
You will probably also find thal 
where you have plenty of hot wa 
ter available you will use 

In general, one ki 
electricity will heat 2% gallons a 
water from 50 degrees to 180 de 
grees in one hour, or it would hea 
a little more than 3 gallons from 
50 degrees to 150 degrees. 


5 or 7'/2 hp Motor for 
Grinder 


Question: I am in the mark 
for an electric motor of 5 hp o 
7% hp to pull a 6 in. hammer mill 
I have been told that a 5 hp mot 
on single phase would be bett 
for me than a 7% hp. This does no 
make sense to me for I think thé 
more power the more capacity fe 
this particular mill. 

Also that it would be better ti 
use three phase current on an 
thing over a 5 hp motor, whid 
current I do not have. Should 
starting switch be used on the 
motors for best results? 

W. N. M., Ill. 
Answer: It is true that you 
get a greater capacity from a han 
mer mill with a 7% hp motor tha 
with a 5 hp motor. The questi 
is, do you need the 7% hp unit 
The larger the motor you use, 
larger transformer will be required 
and also larger wires. Whether you 
use the motor or not there will be 
a certain amount of core loss il 
the transformer and I assume thé 
power company will make 
monthly charge based on 
horsepower of the motor whethé 
you use it or not. 

A single phase motor will gi 
you just as much power as 3 phas 


ELECTRICITY ON THE FARM, January, 198 












w miller 
RBON ARC TORCH 


Pe el 
vl 


A \—™ 
O 


, 


urg, N.Y 
Plainvilk 
making 
or keepi 





























ive y 
erested (ay Z| 
and wo f 


e us as 
ive? 
, of iF 
J a giv 
iven te 


~~ 
AZE - SOLDER - PREHEAT 


y ‘Of fvelWith the Miller Carbon Arc Torch it is 


hi ~— possible to weld and braze metals 
mg t are ordinarily considered weld- 
rater, andfile only by the oxy-acetylene method. 
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@ Light Weight —1 1/4 Ibs. | 
#No Adaptors needed 
Sop at your dealer's store 
ite for literature. Built by 
mokers of the famous 
Farm Welders. 
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. thee’? plenty of hot water at all times — 
use, only a few cents a day. Always full 
required can’t run dry. 10-gallon heavy gauge 
ther yougmper tank is permanent. Quick-heating 
| will be watt element, automatically con- 

trolled . . . nothing to for- 


get. Thick insulation holds 
in heat. Splash-proof bowl 
at easy height for pour- 
\ ing. Write for information. 
) 


UNITED STATES MOTORS CORP. 
564 Nebraska St. Oshkosh, Wis. 
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if your line and transformer capac- 
ity are great enough to handle it. 
fhis you would have to take up 
with the power company. Three 
phase motors are a little simpler in 
construction and cost less but they 
require a somewhat more costly 
starting device. It would probably 
not pay to have 3 phase service 
extended for just a feed grinder 
motor. «+ 

You should use a motor starting 
switch with overload and under- 
voltage protection in order to keep 
your motor from being injured by 
i or calipedbar on the 
ine. 

When you install your wiring 
pe sure to make it heavy enough. 
You will never regret it. It will 
cost a little more but you may save 
replacing it later. 


Jet Pumps in Driven Wells 


Question: There is a lot of con- 
troversy here on the use of jet 
pumps with a sand point. The well 
is 50 feet deep, 35 feet of which is 


dug and walled. The other 15 feet 
is driven. How can a jet pump be 
installed? F. D., Wis. 


> Answer: So far as I know, there 
is no drive point made for a jet 
pump. My suggestion would “ 
that you use a post-hole auger in 
the bottom of your 35 ft dug well. 
Get short sections of casing and 
operate the auger through the cas- 
ing, driving the casing down as 


| fast as you dig the hole. If the soil 


or sand cannot be worked with a 
soil auger, then you could probably 


| go down the necessary 15 or 20 
| feet with a sand bucket. The bot- 
| tom joint of your casing should be 
| perforated to admit the water. 


If the soil in the bottom of your 


| well is such that you can drive a 


3” pipe down to water then you 
could put a jet pump inside of that 
pipe. You would be more certain 
of water however, if you make the 
hole as I suggested and use a 6” 
or 7” casing. 


Lamp to Keep Pump Pit 
From Freezing 


PQuestion: I have a _ pressure 
pump in a well pit. The pit is 6’ 
square and 5’ deep with 1’ 4” 
ue the ground. When the tem- 
perature falls to O° or lower it will 
freeze enough that it takes a quart 
to a half gallon of hot water to 
start water — again. I thought 
of putting a small wattage heater 
in pit with a thermostat to turn it 
on around 35°. A local electric 
store said a 60 watt lamp left on 
all night on cold nights would be 
sufficient and far less costly. What 
would you advise? G. W., 

Answer: Your local electric store 
made a good suggestion. Ordinary 
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A VOGEL FROST- 
PROOF HYDRANT 


Will Never Freeze 


* Running water all 
year ‘round, 


* Reduces firehazard. 


* Over a million 
Vogel Frost-Proof 
Closets and Hy- 
drants have been 
sold. 


* Will never freeze 
when properly in- 
stalled. 








When you see the 
handle in this posi- 
tion you know at 
a glance that Me 
water is surely 
shut off. 





See your plumber 
or write us direct. 


JOSEPH A. VOGEL CO. 
Wilmington 99, Delaware 




















Step Up Production 
Promote Animal Health 
Save Your Buildings 
WITH 


AEROVENT 
VENTILATING FANS 


Immediate Delivery! 


moisture-laden air is bad 
for your livestock, your buildings, for you, 


Stale, stagnant, 


too! It should be removed continuously! 


Write today for informative bulletin on barn 
and poultry house ventilation using the new 
Aerovent TWIN Ventilating System. It’s auto- 
matic. It’s efficient. It continually expels 
foul, damp air and replaces it with clean, 
fresh air that protects your buildings and 
equipment from rot and rust, that safeguards 
your livestock’s health. 


AEROVENT FAN COMPANY 


Agricultural Division 
818 No. Jenison Ave. P. O. Box 636 
Lansina 3. Michigan 


33 








incandescent lamps are pretty 
ge heaters. In fact, about 92% of 

e electricity used is changed into 
heat. You can either use the ordi- 
nary lamp which will cost about 
15c¢ or you can buy a heat a 
which may cost 75c or $1.00 an 
would last longer. I would sug- 
gest using a reflector to direct the 
rays of the lamp at the part of the 
pipe or pump which freezes first. 

If you use , Pavone as heaters, you 
can change the size of bulb to get 
the wattage you need. 

If you want to be sure to have 
the lamp turned on when it gets 
cold you can use an ordinary 
brooder thermostat to turn the 
light on and off. Just be sure to 
keep the thermostat dry. 





Furnace Coil with Electric 
Water Heater? 


PQuestion: I am heating water 
at present with a coil in the furnace 
but, plan to put in an electric tank 
in the near future. Would like to 
know if it would be advisable to 
leave the steel tank in and run the 
water from it into the electric tank. 
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Fluorescent Fixture witr 


Gi CIRCLE LAMP 





a 






He 


wow! 





Enjoy the beauty and economy of 
General Electric’s new circular 


fluorescent lamp. Ultra-modern fixture. 


GUARANTEED FOR 1 YEAR! 


A strikingly beautiful fixture in white enamel 
C-32 


finish. Suitable for every room. 
illustrated), $9.75. Model C-32S 
with etched design glass shade, 
$12. ‘Cash or C.O.D 

Send for literature. 


DIRECT FROM FACTORY! 
HANOVER LIGHTING SALES 










Box 186, Dept. EF, Hanover, Pennsylvania 





GRO-QUICK 
SEED UPIN 30 HRS. TRANSPLANT 2 ry, 


TINGS IN 6 DAYS. Soil Heating Cable for 
cold frames, plant l 


instruct: 
with AIR THERMOSTAT for 20 sq. ft. $5. 
CABLE 





GRO-QUICK' 370 w.nueon sr. CHICAGO 10, ILL. 


ELECTRIC SEED SS 
BED HEATER SS 
= 
CUT GERMINATION TIME 9. ROOT CUT- A 
bénches. Testimonials, 
ions mailed FREE. JR. CABLE 


Ee) 


95.35. SR. 
with AIR THERMOSTAT for 40 sq. ft.46.95. 
PREPAID DIRECT or YOUR DEALER 











—_——_ 
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operates 
BLE! Wrap cable wound pipe or imbed in soil. 
; M26 for 5 to I2 i 3. 


ft pipe $2 No.J56 for I2to 25 ft.$: 


No. 
No.S!/2 for 25 to 50 ft. $6 Air thermostat #5 extra. 


AT YOUR DEALEP OP PREPA/D 


GRO-QUICK 370 W.Huron St..CHICAGO 10, ILL. 





In that way the water would be 
heated before entering the electric 
tank in the winter time or when 
the furnace is operating. Would 
you advise this type of a set-up? 
A. W., Pa. 
Answer: If your present hot wa- 
ter tank and coil are in good con- 
dition, so you are not getting rusty 
water, I would leave them in place. 
Take the hot water from ‘this tank 
into the cold water inlet of your 
electric heater. The water would 
probably be warmed slightly, even 
in the summertime, in passing 
through this tank. 

You should understand that the 
water you heat with coal is not 
heated free. While you do heat it 
with the same furnace that heats 
the house, it requires extra fuel to 
heat the water. If you are charged 
for water heating by the amount 
of current used eon the meter, 
you will save some during the win- 
tertime, by pre-heating with coal. 

If you are granted an “off peak” 
rate for water heating, you should 
check up with the electric com- 
pany and be sure the rate will ap- 

ly if the tank is connected to the 
urnace. 

One other suggestion: In putting 
in the electric heater, install it so it 
can be easily connected across to 
the water lines in case the old 
water heater rusts out. 


Pipes in Unheated House 


Question: We have just installed 
a pressure [age in our house and 
since we do not have a furnace 
are afraid that the pipes will freeze. 
Is there any way to insulate them 
so there will not be this danger? 
M. S., Ohio 
Answer: It is probable that an 
inch and a half of insulating ma- 
terial around your water pipe 
would protect you from frozen 
pipes unless the pipes are exposed 
to outside temperatures or run 
through outside walls. If you in- 
sulate the pipes use some material 
such as fiberglass which will not 
be destroyed by any condensation 
which may take place on the pipes 
during the summertime. Fiberglass 
comes in sheets that can be 
wrapped around the pipes. 

If the house is to be vacant for 
any length of time or if the pipes 
are exposed to extremely cold 
weather, it might be advisable for 
you to wrap soil heating cable 
around the pipes and connect it to 
your electric service through a 
thermostat set to turn on the cur- 
rent when the temperature drops 
to 33° and turn it off again when 
the temperature gets above say 
35°. The thermostat bulb should 
be attached to the water pipe. To 
make it still more secure the pipe 


and heating cable should all be 
covered with about an inch of in. 
suating material. 


Red Water 


Question: We are installing a 
a new bathroom and our water sup- 
ply is from_a driven well. T. 
water is “red” and we were won- 
dering if you could tell us of any 
method of filtering the red deposit 
from the water before it reaches 
the hot water tank. 

After the water is heated it turns 
very red an a scum on top, 
I certainly wouldn’t want to stain 
the bathroom fixtures if I can pos- 
sibly find a solution to this prob- 
lem. Mrs. D. P., Ohio 
PAnswer: Some years ago when 
living in Maryland I had the same 
difficulty you speak of with hot 
water. 

The cause of water turning red 
is either that it contains iron or 
other substances to start with or, it 
is corrosive and rusts the piping in 
the well, pump and water system. 
Even though the cold water may 
not be re 
reaction sometimes takes place 
when it is heated, especially when 
it is heated very hot the red dis- 
coloration appears. 

The only thing I know to do is 
to have your water tested, and put 
in a treating plant to correct the 
difficulty. If the company from 
which you purchased your water 
system does not handle special 
treating equipment for this type of 
water, I would suggest that you 
write to the Permutit Company, 
830 West 42 Street, New York 
City or Oshkosh. Filter and Softener 
Co., Oshkosh, Wis. These com- 
panies make a specialty of analyz- 
ing waters and prescribing treat- 
ments to correct specific difficulties 


Water or Oil Paint 
Question: I am trying to paint 
wood lath with a mixture of red 
oxide and cold water and would 
like to know if there is anything I 
can add to this to make it adhere 
to the wood better. Much of the 
lumber is spruce and the paint 
does not cover well, especialy 
where there is a coating of pitc 
or white mold. F, L. C., New York 
Answer: Mixing red oxide with 
cold water would not give you 
much better coverage than putting 
the red oxide on with a dust gun. 
What you need is some kind of 4 
vehicle which has body that will 
hold the red coloring matter i 
place. The right thing to use is lin- 
seed oil. If you are in no ane to 
have the paint dry, raw linseed oil 
will be best. If you want it to 
faster, you can put in a little tur 

entine or Japan dryer with 
faced oil. 
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Cookingss no longer a chore 
- thanks to my rew 


FRIGIDAIRE ELECTRIC RANGE 


Surface Cooking —_ 
_fast-heating Frig — 
Radiantube Units. = 
nite heats: no gacsewe 
No smoke. soot; ne a 


ger from fue 


















Automatic Clock cool 
cooks an oven meal whi 

you're away- urns over 
on and off, all by itse 4 
Automatic time and tem- 


perature signals. 


Porcelain 
alst-high 





Youre twice as sure with two great names 


Frigidatre mode ony y GenCtAl Morors 





See Your Frigidaire Dealer 
about Frigidaire Electric 
Ranges, Refrigerators, 
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ome Freezers, Water 
Heaters, Kitchen Cabi- 
nets, Automatic Washer, 
Electric Dryer, Electric 
Ironer; Milk Coolers, 
Large Refrigeration and 
Air Conditioning Equip- 
ment. Frigidaire Division, 
General Motors Corp., 
Dayton, O. Leaside, Ont. 





1, fame. 
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‘When they find 


me, Ii really ®' 


hot water 


With this new Frigidaire 
Water Heater there’s al- 
ways plenty of hot water, 
so I seem to get washed 
as often as the milk pails 
and dishes. And every 
time I get washed I get 
clean clothes. That’s be- 
cause Mom’s washing is 
about half the work it 
used to be when she had 
to heat and carry hot 
water herself, 


Frigidaire iiaataitn 
General Morors 





Here it is- the 
Frigidatre Cold-Wall 


Special design — chilling coils built into walls 
—provides moist cold, so foods stay fresh 
days longer; never need be covered. Big 
frozen food compartment. Aluminum shelves 
adjust many ways; room for family’s food 
plus a large cream can, dozens of eggs. 
Quickube Trays for ice cubes, trigger-quick. 
Cold-making mechanism—famous Meter- 
Miser —simplest ever built; uses less current 
than ordinary light bulb. 


Frigidaire metre 


Listen to : General Morors 





“THE MAN CALLED X” 
ee newspaper for time, 
station. 
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ower THE SURGE 


MILKS WITH THE STIMULATING 
DOWNWARD AND FORWARD 
TUG AND PULL THAT REALLY 
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